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Opportunities for profitable sausage and specialty busi- 
ness were never greater, and the key that opens the 
doors to these opportunities is available in the Fearn line 
of special ingredients and flavor builders. Every Fearn 
product has special ability to boost the sales appeal of 
the product in which it is used, to lift that product above 
competition, and produce dollars of profit for each of the 
few pennies it costs. You need not change regular tested 
formulas or interfere with the time-built skill of your plant 
staff... yet you can expect and get superior results that 


give a real lift to sagging sales. Get the details. 


beers 


5 lahecatectes, inc. 


4 FRANKLIN PARK, #*LLInoOots 








Tr why we just want 


to highlight Five Fast Facts that have made 
aus a e BuFFALO SELF-EMPTYING SILENT CUTTERS top. 
quality, economical machines. 


1, Knife arrangement assures cool, fast cut. 
ting. 


M ake rs alré High protein value protected always. 


Emulsion free from small bones and gin. 
ews — high yield. 





Self-emptying device speeds production, 


bus Men ] Clear view of meat permits constant in- 
& spection. 


There are many other advantages in Buffalo 
Self-Emptying Silent Cutters. If you do have 
a few minutes to spare, a Buffalo representa- 
tive will be glad to call. Or a free catalog is 
yours for the asking. 


iN 
n 


Buffalo Self-Emptying Silent Cut- 
ters—Available in 200, 350, 600 
and 800 lbs. capacities. 








JQUALITY SAUSAGE-MAKING MAC 
John E. Smith’s Sons Co. - 50 Broadway, Buffalo 3,¥-® 


Sales and service offices in principal cities 















IMPORTANT ANNOUNCEMENT 











FOR PROCESSORS OF 


LARD 


AND OTHER FATTY FOOD PRODUCTS 




















Extends Stability and Shelf-Life ...6 Other Benefits! 


COMPLETE—-NO PREPARATORY FUSS... 
Fluid, oil soluble “G-4” is a complete antioxidant 
... does not require costly, bothersome mixing — 
with other elements. 


— DIRECTIONS — 


Simply measure out 2 oz.—4 oz. per cwt... 
pour it in...stir it up...that’s all! 


NO COLOR OR FLAVOR INTERFERENCE... 
“G-4” doesn’t lower the melting points of fats... 
doesn’t affect the smoking points—or the color or 
flavor. 





MEETS ALL REQUIREMENTS OF B.ALl.... 
Asa processor of lard or other fatty food products, 
you can easily and profitably extend the palata- 
bility of your product—use economical “G-4” to 
retard oxidation and rancidity. “G-4” meets all 


requirements of the B.A.I. ORDER NOW! 








CHICAGO 9, 1415 W. 37TH ST. NEWARK 5, 37 EMPIRE ST. 
10S ANGELES 11, 49TH & GIFFORD STS. 
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TORONTO 2, 115 GEORGE ST. 


cooler coom ON WHEELS 


Kold-Hold Streamlined “Hold-Over” Truck Type 
Evaporators transform your delivery trucks into 
cooler rooms on wheels. You are sure of uniform, 
controlled refrigeration during the day’s run, then, 
if any of the meat is undelivered, Kold-Hold ‘Hold- 
Over” Plate Type Evaporators permit you to leave 
it in the truck over night . . . keep it as fresh as 
if it were in your own cooler room. There is no 
loss of bloom, no shrinkage, no necessity for 
trimming. 

Kold-Hold refrigeration is simple and compact, 
requires a minimum of space inside the truck 
body. This permits a greater payload with longer 
runs and resultant greater delivery efficiency. 


Kold-Hold engineers can give you modern 
refrigeration for your present trucks, or help you 
plan better refrigeration for your new trucks. Ask 
them for their suggestion. Write for the new Kold- 
Hold Catalog, too, you'll find it a helpful guide in 
selecting your new refrigeration equipment. 





KOLD-HOLD 


JOBBERS IN PRINCIPAL CITIES 





@ 


PROVISIONER 


Volume 116 





MAY 3, 1947 Number 18 


Table of Contents 


Anderson Tells Agricultural Policy... . 
Use of Propyl Gallate Permitted 
Producing High Quality Hams 
Lubricating Packinghouse Machinery. . 
Factors Affecting Meat Prices 
Carcass Marketing to Be Studied 
March Processed Meats Under 1946... 
CIO Packinghouse Union Convenes 
Pollock Optimistic For Future 

Volume of Meat Graded Declines 
Minus Cut-Out Margins on All Hogs... 
Up and Down the Meat Trail 
Classified Advertising 





EDITORIAL STAFF 


EDWARD R. SWEM, Editor © HELEN PERET, Associate Editor 
GREGORY PIETRASZEK, Associate Editor 


Washington: C. B. HEINEMANN, JR.,719 11th St. N. W, 


Published weekly at 407 So. Dearborn St., Chicago (5), ill, 
U. S. A. by The National Provisioner, Inc. Yearly subscriptions: 
U. S., $4.50; Canada, $6.50, Foreign countries, $6.50. Single 
copies, 25 cents. Copyright 1947 by The National Provisioner, 
Inc. Trade Mark registered in U. S. Patent Office. Entered as 
second-class matter October 9, 1919, at the Post Office at Chi- 
cago, Ill., under the act of March 3, 1879. 


ADVERTISING DEPARTMENT 


Chicago: 407 S. Dearborn St. (5), Tel. Wabash 0742. 
HARVEY W. WERNECKE, Manager, Advertising Sales 
FRANK N. DAVIS 
H. SMITH WALLACE 
JOHN L. McGUIRE 
FRANK S, EASTER, Promotion and Research 
F. A. MacDONALD, Production Manager 
New York: 740 Lexington Ave. (22), Tel. Plaza 5-3237, 5-3238 
LILLIAN M. KNOELLER 
CHARLES W. REYNOLDS 
los Angeles: DUNCAN A. SCOTT & CO. 
408 Pershing Square Bidg. (13) 


San Francisco: DUNCAN A. SCOTT & CO., Mills Bldg. (4) 
DAILY MARKET SERVICE (Mail and Wire) 
E. T. NOLAN, Editor Cc. H. BOWMAN, Editor 
PUBLISHED BY THE NATIONAL PROVISIONER, INC. 


THOS. McERLEAN, Chairman of the Board ¢ LESTER |. NORTON, 
Vice President ¢ E. O. H. CILLIS, Vice President 
F. BORCHMANN, Treasurer ¢& 


Fro 


A. W. VOORHEES, Secretary 


ee! 


The National Provisioner—May 3, 1 
= 


KOLD-HOLD MANUFACTURING COMPANY 


460 EAST HAZEL STREET LANSING 4, MICHIGAN 
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from The Home of New Processes for American Industry 


The ~“-tLOW-MASTER_ REACTOR 


for CONTINUOUSLY PROCESSING LARD 
OBTAIN THE MANY ADVANTAGES OF 
A NEW, SUPERIOR PRODUCT 


For particulars on this new, continuous process, write 


Marco Co., Inc., Reactor Division, Wilmington 50, Del. 


FLOW-MASTER Pumps—Homogenizers 
Kom-Bi-Nators 
Equipment For The Process Industries 
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FAST-ACTION 
BALANCED 
CURE 


A sure-fire hit, famous 
for an outstanding 
performance. It rates 
top applause for 
producing color, 








Every type of sausage and prepatel 
flavor, texture and meat specialty attains with these putt, 
mildness. better seasonings an ideal flavot 


THE PRESERVALINE MANUFACTURING CO. - BROOKLYN 22, Nk 
Established 1877 
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i) CUDAHY'S 


Selected BEEF CASINGS arc... 














TESTED FOR UNIFORM STRENGTH 


to give you less breakage—lower costs 








TESTED FOR UNIFORM SIZE 


to give you finer appearance—more sales 


Se Ne eee 


e 3f , ' j yn 
yh afl al | 


ee 
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You know you'll get prime quality when inch by millimetric selection. This dou- Over 79 Different Sizes 
you order Cudahy’s Selected Beef Cas- ble uniformity of the casings assures you Whatever type of sausage you make, : 
ings. Because they go through rigid tests. of well-filled, smooth, fine-looking sau- Cudahy has the beef, pork, or sheep 





Lower Costs —More Sales sage that sells on sight. casing you need. 
ALL Cudahy Casings are tested for uni- They’re “Naturally” Better 
vee strength. This means that your Sausages made with these natural cas- os Cudahy’s for Fast Service! 
eak: i — ss ‘ * " udahy’s many branches can quick] 
atte’ is greatly reduced—with re ings have a plump, appetizing appear iit sau anaes Ginae onan y 
€ lower stuffing costs. And ALL ance. And they have an evenly smoked Talk to one of our Casing Sales Ex- 
Cudahy Casings are tested for uniform _ flavor and sealed-in juicy goodness that SS ae ee we 
size. They are graded to a fraction of an can’t be imitated. y 





















© C. P. Co. 1947 






PRODUCERS AND DISTRIBUTORS OF BEEF AND 
PORK CASINGS 
PRODUCERS AND IMPORTERS OF SHEEP CASINGS 








‘ The National Provisioner—May 3, 1947 —* 


RECOVERING VALUABLE GREAS| 
with LINK-BELT Screens and C ollecton 


WASH WAT RET ROM _ 
WEN PLOoe 





















































SLUDGE _DRAWOFF PIPE 











A large mid-west packing plant recover 
valuable grease and solids, and avoids stream 
pollution by the use of the system diagramed 
above and illustrated at the left. Wash water 
from killing and dressing floors passes through 
Link-Belt liquid vibrating screens, removing $ 
coarser solids which go to tankage. The water 
is then pumped to the catch basins equipped 
with Link-Belt Straightline Collectors, where 
fat coming to the surface is skimmed off by 1 

aeRO i ES the slow moving Collectors as they move 

wash water and sludge by Link-Belt along on the surface. Returning along the bot- 





liquid vibrating screens. Solids go tom of the basin, the same collectors carry the c 
to tankage. settled sludge to a hopper at the other end of I 
the basin. The sludge is pumped to the vibrat- t 
ing screens for further solids removal. : 
By this means, valuable grease which would b 
otherwise be lost, is recovered at a low 
cost, waste disposal is simplified and the e 
load on the municipal sewage treatment plant , 
lessened. s 
Modern operating conditions in the industry : 
point to an extended use of this type of grease 
recovery system. Let our engineers advise P 
you on its application to your plant. f 
Nearby basin is empty, note collec- LINK-BELT COMPANY ; 
tors on floor for sludge collection, Chicago 9, Indianapolis 6, Philadelphia 40, Atlanta, Dallas l, t 
those on top skim grease—basin in Minneapolis 5, San Francisco 24, Los Angeles 33, Seattle 4 , 
background is full and operating. Toronto 8. Offices in Principal Cities. toe 
Link-Belt products include Overhead Pusher Coriveyors, 
Chains & Sprockets of all types, Boning and Hog 
Cutting Conveyors, as well as Conveyors and Elevators 
of the Apron, Belt, Bucket, Chain, Flight, Continuous- 
Flow and Screw types for handling edible and inedible 
products . . . Coal and Ashes Handling Equipment... ? < 
Automatic Coal Stokers . . . Vibrating, Liquid, Re- 
volving, Sewage and Water-Intake Screens . . . Car 
Spotters—Portable and Stationary types . . . Portable é: @) N V F Y @) eq +3 
Car Icers . . . Ice Crushers and Slingers . . . Spray 
a P go _~ and Roller —— 
peed ucers. ariable Speed Changers, evat —_— 
Buckets, Silent’ Chain Drives, Roller Chain Drives, PREPARATION EQUIPMENT . . . POWER TRANSMISSION MACHINES 
Hangers . . . Collars . Clutches . . . Gears . 
Pulleys . . . Base Piates oo 6 WEES « 6 0 etc. 
| ALL T 








Page 8 The National Provisioner—May % HE The 





Cet as oe aie Dern Se = 
ae : 


Were es 


ers 
am 
ned 
iter 
agh 
ing 
ater 
Ded 
ere 

by 
ove 
Dot: 
the 
‘of 
rat- 
yuld 
low 
the 
lant 
stry 
pase 
vise 





Let BOSTITCH 


strengthen your fibre and corrugated containers 


...AT ALL THREE POINTS 


1. at the seam 


Refrigeration and moisture 
cannot loosen the closure of a 
Bostitched container. It will 
take a lot of rough handling, 
too... . And the speed with 
which it is fastened makes a 
big cut in production costs. 


The complete Bostitch line 
of stapling, tacking and wire 
stitching machines now in- 
cludes the stitchers formerly 
sold by Dexter Folder Com- 
pany but manufactured by 
Bostitch. 


This gives you not only the 
advantages of a broader line 
from which to choose the 
equipment best suited to your 
needs, but also provides fac- 
tory-trained service at key 
points throughout the country. 


2. at the bottom 


3. at the top 


The complete Bostitch line 
brings you seventy-five stand- 
ard types of stitchers: 


Bottom Stitchers; Box Stitch- 
ers (for seams); Top Stitch- 
ers; Combination Top and 
Bottom Stitchers; Combina- 
tion Bottom and Box Stitch- 
ers. It also brings you Self- 
Feeding Hammers and Tack- 
ers; Hand-, Foot-, and Motor- 
Operated Stapling Machines— 
a total of 800 different ma- 
chines for better fastening 
with wire. 

Write for suggestions for 
solving your most pressing 
fastening problems. Informa- 
tive broadside 188 will give 
you an idea. It is yours for the 
asking. 


Bostitch gives you a choice of 
several models for each type of 
stitching or stapling job. 


BOSTITCH 


frailens. tf betes, wilh wire 


412 Mechanic Street, Westerly, Rhode Island 














ALL TYPES OF STAPLES APPLIED BY MACHINES ALL TYPES OF MACHINES FOR APPLYING STAPLES 
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This year, 1947, is International Harvester’s 40th FORTY YEARS that have seen the rise of Interna eo; 
Truck Anniversary. tional Trucks to enviable leadership. For the last 16 
FORTY YEARS of International Truck progress,  Yeafs more heavy-duty Internationals have served : 
hand-in-hand with the progress of American transport. American industry than any other make. y 
FORTY YEARS that have seen the development of Wes, che Secey yous of paar ggH 28 Leper » y she 
z ‘ . have been years of progress. This progress culminates 
the International Truck Line from a single wagon- ! ‘ '. : Ke spa 
: . . Al today in International’s great, new Fortieth Annivet- 
like vehicle. Today the International Line is the most . : 
‘ . sary Line of Trucks—International KB Models. 
complete built by any manufacturer. It includes 21 : ; 
basic models with gross weight ratings ranging from Forty years of progress, with greater goals ahead 
4,400 to 90,000 pounds. These 21 basic models con- Motor Truck Division 
vert and adapt into more than 1,000 different trans- INTERNATIONAL HARVESTER COMPANY 
port vehicles. 180 North Michigan Avenue Chicago 1, Illinois 
Tune in James Melton on “Harvest of Stars’ Sunday —NBC Network 
INTERNATIONAL Truckii,, 
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@ FLEET OWNERS 
@ PUBLIC CARRIERS 
@ EQUIPMENT MAKERS 


@ MERCHANTS THE mey, abe 
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® MAINTENANCE MEN 


® ADVERTISERS 


“ADS ON WHEELS” is jam-packed with ‘a new kind Famous brand names, product reproductions and 
of advertising ‘‘know-how."’ This full-color booklet trademarks parade its colorful pages. It shows 
shows how Meyercord Decals ‘‘cash-in’’ on free ad what oTHERS are now doing ... what rou can do. 
space. ..transform trucks into ‘‘mobile billboards.”’ It shows how to dominate American highways and 
streets with truck Decals! If you own or use trucks, 
he Meme Li ya O Fr, as a business or part of your business, you will find 
Mhaagrapphac ADS ON WHEELS ' the most complete guide to Decal 

truck sign advertising ever written. 

Durable Meyercord Truck Decals can be made in 
any colors, size, designs! Overnight application on 
fleets of a dozen or thousand trucks slashes hand 
painting time and costs. Reserve your copy of *‘aps 
ON WHEELS’’ now. It will be printed ‘4d limited 

> distribution early this spring. Write today...on 
> Sia 5 gg company letterheads, please. Address Dept 38-5. 


ADVERTISE - IDENTIFY - DECORATE...WITH MEYERCORD DECALS 
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You are entitled 
to know the real 
facts behind the 
can situation 





MANUFACTURERS 


“Z 


The can, being more than 98% steel, — 
TINNING 


has its real origin in the iron mine. MILL 
iH aSafea ff & w 














Steel which must come from iron is the ROLLING 


MILL 
@ 

STEEL mm > . 

a 


crux of the story. 











Ore, coal, transportation are all factors 





in making steel. CONVERTER 











There just isn’t enough steel to go around. , 


Peaneunan 
: 1TON PIG IRON a op 
The steel mills are working under a hand- a 





icap and what handicaps steel handicaps 


Crown and every other can manufacturer. 











LIMESTONE 
l4 TON 


Crom Or 


THE NATION'S THERD LARGE SOURCE OF SUPPLY 





CROWN CAN COMPANY + PHILADELPHIA + Baltimore + Chicago + St. Lowis + Houston + Orlando +» Fort Wayne = Nebraska & 
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Top Performa 


Belt, chain or worm dr 
for details and specifications. 





GET A NIMBLE NUMBER! 


nce « Maximum Safety 















BOSS JUNIOR 
JERKLESS HOG HOIST 


Capacity 175 hogs 
per hour 








The BOSS Junior is self-con- 
tained. Built of rigid angle iron 
faced with steel plate, it re- 
quires no support from other 
members of the hog killing de- 
It is simple to install, 









partment. 
safe to operate and requires 
no adjustments. Minimum floor 
lows maxi- 







space requirement all 
mum sticking and bleeding rail, 
and direct connection with rail 
unbroken rail 












forms continuous, 
from shackling pen to scalding 
tub. Hoists 75 feet per minute 
perates without jerk of 
attachment per- 
calves and sheep. 







and © 
miss. Special 
mits use for 
ive. Right or left discharge. Write 
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ENDS THE FLY NUISANCE ONCE AND FOR ALL 


The RECO Fly chaser fan keeps the flies from entering the plant by blowing 
down a strong current of air which flies do not pass through. This avoids the 
expense, labor and dirt of unsuccessfully trying to fight them with sprays, 
poison, traps, swatters, etc. Endorsed by health officials everywhere. 


DOES NOT DISTURB PEOPLE ENTERING iS 
People can come and go as they will without annoyance but the flies stay : i i ‘3 | ay ey , | 
, outside. Write for Bulletin No. 230 ee 


giving complete information. Swine, depaoenin: te came ie 
Defiek-Aire Unit which spreads the air 


an average door. 


RECO REFRIGERATOR FAN 


Now in use by hundreds of packing and sausage plants. Keeps them 
and sanitary. Provides new life and efficiency for refrigerated spaces. 
for booklet No. 241 giving complete information. 


Now Available = => WOME 
If order is placed soon we can ELECTRIC COMPANY 


make shipment of popular Mfrs. Reco Fly Ch F R 
" ly Chaser Fans, Refrigerator Fans, Food C 
This is a view of two RECO Fly Chaser Fans models of the RECO Fly Slicers, Mixers, and Peel 
installed over double door on shipping plat- Chaser Fans and RECO ’ 7 @ eeters. 
form: Despite constant traffic in and out o 


the door, the flies stay outside. Refrigerator Fans in 30 days. 2689 W. Congress Street, Chicago 1/2, Ill, — 








"Custom-MADE” BINDERS FOR EVERY PURPOSE...) 
“Custom-made” TO MEET YOUR INDIVIDUAL REQUIREMENTSIT 


If you have been using ordinary binders because it goes far beyond ordinary binders by 7 
they were the best obtainable, you will be second moisture pickup at cooking tempera= 
astounded at the superior results obtained from tures. Shrinkage is held to an abse 
CUSTOM’S specially processed Wheat Binder. minimum, emulsifying action is greater an 
Made only from selected milled wheat flour it is smoother texture is assured. The keepi 
processed especially for DOUBLE action... it quality of sausage is materially leng 
picks up and holds moisture from natural wetting and it retains its plump, fresh appearane 


in the same manner as ordinary binders . . . and All types of Custom binders can be 


singly or in combination. They are desig 
to combine perfectly with Protein Deri 
MAKE IT YOUR CUSTOM TO SPECIFY CUSTOM tives for extra flavor and are “CUSTO 
MADE” to fill your particular require: 
You'll find that CUSTOM Binders offer 
rior results and produce greater sales and 
increased profits. Write for full particulars) 


Custom Good Products, Summ 


701-707 N. WESTERN AVENUE, CHICAGO 12, ILLINOIS : 
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High wet-strength 
-.-grease-resisting 


Does your product contain fat or grease? Does it contain moisture? 
Most food products contain both. And for protection they need 
wrappers that have wet-strength and are grease-proof at the same 
time. Patapar Vegetable Parchment has both these qualities. It can 
be soaked in water for months — even boiled — and remain strong. 
And when it comes in contact with fats, grease or oils, Patapar resists 


Pat’ penetration. Its outer surface keeps clean — appetizing. 
atapa 


Vegetabi 


Beautiful Printing 


Patapar wrappers can be printed beautifully with brand names and 
colorful designs. We do the printing economically in our own plants 
which are equipped for printing Patapar in one or 

more colors—by letterpress or offset lithography. 

When you order printed Patapar we'll gladly 

include the Keymark on your wrappers at no extra 

cost. The Keymark is the nationally advertised sym- 

bol of wrapper protection. It is a way to remind customers that your 

Protected product is well protected. 


by 
Patapar A 


ode Vegetable | Sx» /e ee re B Sx, . 

Paterson Parchment Paper Company e Bristol, Pennsylvania 
Headquarters for Vegetable Parchment Since 1885 

WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO 7, CALIFORNIA 

BRANCH OFFICES: 120 BROADWAY, NEW YORK 5, N. Y. + 111 WEST WASHINGTON ST., CHICAGO 2, ILL. 
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Naturally, sausages have that tangy, smoke flavor in Be: : 


Armour Natural Casings= 


The natural, evenly distributed porosity of Armour Natural Casings ans 
allows smoke to penetrate evenly, deeply, easily . . . gives sausages the @vhich \ 
delicious, zesty smoke flavor customers like. stances 


Choose these fine natural casings to give sausages Was ex 
these important advantages: 


Appetizing Appearance Inviting Tenderness The ] 


Finest Smoked Flavor 
Protected Freshness Utmost Uniformity meat a: 


A pu 
railroa 
consign 
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ClO Packinghouse Union 
Convention Buildup May 
Foreshadow New Demand 


Formulation of wage policies for the 
coming year and a program to combat 
“repressive” labor legislation 
will highlight the fourth constitutional 
convention of the United Packinghouse 
Workers of America (CIO) which 
opened at the Hollenden hotel in Cleve- 
land, 0., this week, it has been revealed 
by Ralph Helstein, international presi- 
dent. Approximately 400 delegates rep- 
resenting the union’s claimed 200,000 
members in the United States and Can- 
ada are attending the three day session. 
Indications that a second industry- 
wide round of wage boosts may be 
proposed at the meeting are contained 
in Helstein’s pre-convention comments 
regarding the “immediate problem of 
wages.” The present disparity between 
wages and prices, he said, “contains 
the seeds for an economic catastrophe 
which would exceed any experienced by 
our nation.” 

In a press release on the convention 
issued earlier this week, the union head 
lashed out at the “powerful forces of 
monopolies (which) are at work trying 
to shackle the American labor move- 
ment through restrictive legislation.” 
He charged meat packers with forcing 
an end to OPA by an organized cam- 
paign to withhold livestock and with 
failure to keep a promise that normal 
competitive factors would bring prices 
down once OPA was destroyed. 


OES DIRECTIVE 41 AMENDED 


An amendment to OES Directive 41 
was being processed late this week 
which would extend the time for filing 
aims alleging extenuating circum- 
stances. on Overpayments or excess 
slaughter to May 15, 1947, instead of 
February 28, 1947, as now applies. It 
was expected to be released late Fri- 
day or Monday of next week. 


5S 


a 


SUBSIDY RECAPTURE FORMS 


The Reconstruction Finance Corpora- 
tion “subsidy recapture” form No. 
DSC-118 for reporting inventory on 
meat and meat products as of October 
15, 1946 and for computation of net 
livestock slaughter payments is ready 
for mailing from Washington. 























HOOF WEIGHTS PROPOSAL 


A public hearing on a proposal of the 
railroads to transfer to shippers or 
Consignees the expense of obtaining 
hoof weights on calves, cattle and hogs 
at destination, will be held in Chicago, 
. 10:20 am., central daylight time, 

uesday morning, May 6, in Room 2048, 
Transportation Building. 






































Organized, Sustained and Realistic Abundance 
is Best Policy for Agriculture, Says Anderson 


FTER calling for what he described 

as “the one practical policy of 
American agriculture—a policy of 
organized, sustained and _ realistic 
abundance,” Secretary of Agriculture 
Clinton P. Ander- 
son told the House 
committee on agri- 
culture at the 
opening of hear- 
ings on long-range 
agricultural policy 
last week that “we 
shall need  pro- 
grams to help 
maintain stability 
of prices” and that 
“we need to de- 
velop a long-range 


system of com- 
modity price 
C. P. ANDERSON floors.” 


“How much food 
and fiber do we need,” asked the Secre- 
tary, and then answered that “we need 
more than we have ever had.” 

Putting aside the matter of what we 
ought to have, either for good diets 
or good business, Secretary Anderson 
surveyed “what people really want to 
buy.” 

“We can judge this,” said he, “from 
the actual buying habits of people who 
have comparatively good incomes. What 
would you call the lower limit of a 
reasonably good family income? Under 
1941 prices, would $2,000 per family be 
too much? That’s less than $40 a week 
per family. But back in 1941, the fami- 
lies that had incomes of that much or 
more were approximately the top 40 
per cent. At least, most of the families 


with prewar incomes of $2,000 or more 
could afford a generally adequate diet. 
So let’s assume their buying represents 
what the people of the United States 
want, and apply their buying habits to 
the whole population. This indicates 
that people want about 40 lbs. more 
meat per capita than they were getting 
between 1937 and 1941; they want over 
200 Ibs. apiece more milk, about 9 Ibs. 
more chicken, 23 or 24 lbs. more fresh 
vegetables, around 17 Ibs. more 
processed vegetables, an additional 50 
Ibs. of citrus fruit, and over 80 lbs. 
more of other fruits. They apparently 
want a little less of beans and would 
continue the gradual, long-time trend 
toward lower per capita use of po- 
tatoes.” 


How Would Wants Be Met? 


“Now let’s see what these wants 
mean in terms of farm acreages and 
types of farming—what kind of agri- 
cultural pattern we need. 

“Total up the wants of our own 
people, add in conservative amounts for 
exports, imports, and industrial uses, 
allow for good yields, and here’s the 
picture: We would need more than 420,- 
000,000 acres for crops, orchards, rota- 
tion pasture and fallow land. That is 
almost exactly what our production 
goals call for this year. It’s around 10,- 
000,000 acres higher than the compar- 
able figure for last year or for the 1937- 
41 average. It’s the continuing acreage 
we would need if people of reasonable 
income could buy what they have shown 
they want. 

“Our estimate of needed acreage of 

(Continued on page 51.) 





Propyl Gallate Gets MID 
Approval as Antioxidant 


Ptopyl gallate may be added as a 
preservative to animal fats and short- 
enings containing animal fats in a quan- 
tity not exceeding 1/100 of 1 per cent 
in establishments operating under fed- 
eral inspection, according to Meat In- 
spection Division Memorandum 104, is- 
sued this week by C. H. Pals, acting 
chief of the MID. The division gave its 
approval for the use of propyl gallate 
as such or dissolved in small amounts of 
acceptable solvents. When this preserva- 
tive is used with, for example, corn oil 
and lecithin, the statement: “With not 
more than 1/100 of 1 per cent of propyl 
gallate in corn oil and lecithin added as 
a preservative” shall appear on the la- 
bel in direct connection with the name 
of the product. 





LARD ALLOCATIONS CUT 


Lard allocations for the second quar- 
ter have been cut back nearly 3,000,000 
lbs. by the Department of Agriculture. 
At the same time, an additional export 
allocation has been made of fats and 
oils. The changes are: 


1. Substitution of 1,792,000 lbs. of co- 
conut fatty acids and 896,000 lbs. of 
soya and corn fatty acids for an equal 
amount of lard earlier allocated for 
Army civilian feeding in Europe. 

2. Substitution of 225 long tons of 
flaxseed rated as equivalent to 171,360 
lbs. of linseed oil, in place of an equal 
amount of lard, to be used by England 
and British East Africa for planting. 

3. Replacement of 130,000 Ibs. of 
neatsfoot oil and 50,000 lbs. of inedible 
tallow in the allocation for Switzerland 
with 180,000 lbs. of soybean oil. 











Naturally, sausages have that tangy, smoke flavor in 


4 


Armour Natural Casings 


The natural, evenly distributed porosity of Armour Natural Casings 
allows smoke to penetrate evenly, deeply, easily ... gives sausages the 
delicious, zesty smoke flavor customers like. 


Choose these fine natural casings to give sausages 
these important advantages: 


Appetizing Appearance Inviting Tenderness 
Finest Smoked Flavor 
Protected Freshness Utmost Uniformity 


ARMOUR 


AND COMPANY 
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CIO Packinghouse Union 
Convention Buildup May 
Foreshadow New Demand 


Formulation of wage policies for the 
coming year and a program to combat 
“repressive” labor legislation 
will highlight the fourth constitutional 
convention of the United Packinghouse 
Workers of America (CIO) which 
opened at the Hollenden hotel in Cleve- 
land, 0., this week, it has been revealed 
by Ralph Helstein, international presi- 
dent. Approximately 400 delegates rep- 
resenting the union’s claimed 200,000 
members in the United States and Can- 
ada are attending the three day session. 
Indications that a second industry- 
wide round of wage boosts may be 
proposed at the meeting are contained 
in Helstein’s pre-convention comments 
regarding the “immediate problem of 
wages.” The present disparity between 
wages and prices, he said, “contains 
the seeds for an economic catastrophe 
which would exceed any experienced by 
our nation.” 


In a press release on the convention 
issued earlier this week, the union head 
lashed out at the “powerful forces of 
monopolies (which) are at work trying 
to shackle the American labor move- 
ment through restrictive legislation.” 
He charged meat packers with forcing 
an end to OPA by an organized cam- 
paign to withhold livestock and with 
failure to keep a promise that normal 
competitive factors would bring prices 
down once OPA was destroyed. 






































































































OES DIRECTIVE 41 AMENDED 


An amendment to OES Directive 41 
was being processed late this week 
which would extend the time for filing 
daims alleging extenuating circum- 
stances. on overpayments or excess 
slaughter to May 15, 1947, instead of 
February 28, 1947, as now applies. It 
was expected to be released late Fri- 
day or Monday of next week. 












SUBSIDY RECAPTURE FORMS 


_The Reconstruction Finance Corpora- 
tion “subsidy recapture” form No. 
DSC-118 for reporting inventory on 
meat and meat products as of October 
lb, 1946 and for computation of net 
livestock slaughter payments is ready 
for mailing from Washington. 










HOOF WEIGHTS PROPOSAL 


A publie hearing on a proposal of the 
railroads to transfer to shippers or 
consignees the expense of obtaining 
hoof weights on calves, cattle and hogs 
at destination, will be held in Chicago, 
> 10:20 am., central daylight time, 
Mea morning, May 6, in Room 2048, 

Transportation Building. 





















































Organized, Sustained and Realistic Abundance 
is Best Policy for Agriculture, Says Anderson 


FTER calling for what he described 

as “the one practical policy of 
American agriculture—a policy of 
organized, sustained and _ realistic 
abundance,” Secretary of Agriculture 
Clinton P. Ander- 
son told the House 
committee on agri- 
culture at the 
opening of hear- 
ings on long-range 
agricultural policy 
last week that “we 
shall need  pro- 
grams to help 
maintain stability 
of prices” and that 
“we need to de- 
velop a long-range 


system of com- 
modity price 
C.P. ANDERSON floors.” 


“How much food 
and fiber do we need,” asked the Secre- 
tary, and then answered that “we need 
more than we have ever had.” 

Putting aside the matter of what we 
ought to have, either for good diets 
or good business, Secretary Anderson 
surveyed “what people really want to 
buy.” 

“We can judge this,” said he, “from 
the actual buying habits of people who 
have comparatively good incomes. What 
would you call the lower limit of a 
reasonably good family income? Under 
1941 prices, would $2,000 per family be 
too much? That’s less than $40 a week 
per family. But back in 1941, the fami- 
lies that had incomes of that much or 
more were approximately the top 40 
per cent. At least, most of the families 


with prewar incomes of $2,000 or more 
could afford a generally adequate diet. 
So let’s assume their buying represents 
what the people of the United States 
want, and apply their buying habits to 
the whole population. This indicates 
that people want about 40 lbs. more 
meat per capita than they were getting 
between 1937 and 1941; they want over 
200 lbs. apiece more milk, about 9 lbs. 
more chicken, 23 or 24 lbs. more fresh 
vegetables, around 17 Ibs. more 
processed vegetables, an additional 50 
Ibs. of citrus fruit, and over 80 lbs. 
more of other fruits. They apparently 
want a little less of beans and would 
continue the gradual, long-time trend 
toward lower per capita use of po- 
tatoes.” 


How Would Wants Be Met? 


“Now let’s see what these wants 
mean in terms of farm acreages and 
types of farming—what kind of agri- 
cultural pattern we need. 

“Total up the wants of our own 
people, add in conservative amounts for 
exports, imports, and industrial uses, 
allow for good yields, and here’s the 
picture: We would need more than 420,- 
000,000 acres for crops, orchards, rota- 
tion pasture and fallow land. That is 
almost exactly what our production 
goals call for this year. It’s around 10,- 
000,000 acres higher than the compar- 
able figure for last year or for the 1937- 
41 average. It’s the continuing acreage 
we would need if people of reasonable 
income could buy what they have shown 
they want. 


“Our estimate of needed acreage of 
(Continued on page 51.) 





Propyl Gallate Gets MID 
Approval as Antioxidant 


P¥ropyl gallate may be added as a 
preservative to animal fats and short- 
enings containing animal fats in a quan- 
tity not exceeding 1/100 of 1 per cent 
in establishments operating under fed- 
eral inspection, according to Meat In- 
spection Division Memorandum 104, is- 
sued this week by C. H. Pals, acting 
chief of the MID. The division gave its 
approval for the use of propyl gallate 
as such or dissolved in small amounts of 
acceptable solvents. When this preserva- 
tive is used with, for example, corn oil 
and lecithin, the statement: “With not 
more than 1/100 of 1 per cent of propyl 
gallate in corn oil and lecithin added as 
a preservative” shall appear on the la- 
bel in direct connection with the name 
of the product. 


LARD ALLOCATIONS CUT 


Lard allocations for the second quar- 
ter have been cut back nearly 3,000,000 
Ibs. by the Department of Agriculture. 
At the same time, an additional export 
allocation has been made of fats and 
oils. The changes are: 


1. Substitution of 1,792,000 lbs. of co- 
conut fatty acids and 896,000 Ibs. of 
soya and corn fatty acids for an equal 
amount of lard earlier allocated for 
Army civilian feeding in Europe. 

2. Substitution of 225 long tons of 
flaxseed rated as equivalent to 171,360 
Ibs. of linseed oil, in place of an equal 
amount of lard, to be used by England 
and British East Africa for planting. 

3. Replacement of 130,000 Ibs. of 
neatsfoot oil and 50,000 Ibs. of inedible 
tallow in the allocation for Switzerland 
with 180,000 lbs. of soybean oil. 
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frigerating machinery as being 
the most essential equipment in 
modern, handling of meats. All the way 
through the plant, conveyors expedite 
the procedure from the hog sticking 
conveyor and endless moving chain 
conveyors which start with the animals 
just after killing, down to the over- 
head trolley rail conveyors which take 
the muslin cloth-covered sides to the 
coolers. In between there are the in- 
cline conveyors for calves and sheep, 
the hog cleaning and scalding units, 
apron conveyors for the scalding tub, 
beef head conveyors and the larger 
units which handle carcasses from the 
decline conveyor to the cutting tables. 
As conveyors were improved, pro- 
duction methods and plant schedules 
were materially expedited. Likewise, 
as more attention was given to con- 
veyor bearing design, to housing seals 
and to means of protecting lubrication, 
so was dependability of the entire con- 
veying system improved. Study of these 
factors by conveyor builders and bear- 
ing designers was prompted by. appre- 
ciation of the rough service to which 
conveyors in meat packing service are 
so frequently subjected. 
Lubrication and judicious 


CC rrizerating share honors with re- 


main- 


tenance must be properly carried out 
for costs of upkeep must be reduced. 
This also has a relation to power con- 
sumption for operation of a conveyor 
requires power and it is amazing how 
power consumption will 


increase if 





UHI ON C 


MPLS BEREING ADIUST 


Tati EAMINGS THOUOUT 


Page 18 


By A. F. BREWER 
Technical and Research Division 
The Texas Company 
New York 17, N. Y. 
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LAPPED HELICAL GEARS 


operating conditions are unfavorable 
and if frictional resistance is allowed 
to build up. 

Friction, of course, can never be 
eliminated. There must always be some 
resistance to motion developed between 
any moving parts regardless of their 
design. So a certain amount of wear 
always must be expected between bear- 
ing surfaces, rollers, chains, sprockets 
or gear teeth. H this is allowed to con- 
tinue, ultimately the conveyor will have 
to be shut down for repair. This means 
loss of production. Fortunately, how- 
ever, friction and excessive wear can be 
reduced materially by effective lubrica- 
tion provided, of course, that the parts 
have been designed for protection of the 
lubricant in service and for periodic ad- 
justment to compensate for wear. 

A considerable variation in conveyor 
design is applicable to meat handling as 
already indicated. 

The screw conveyor consists essen- 
tially of a stamped or rolled steel spiral 
which is secured by lugs to a shaft or 
rod. A screw conveyor 
is used to good ad- 
vantage in moving 
stock feed in the tank- 
house. The _ ribbon 
conveyor in turn con- 
sists of a ribbon flight 
similarly secured to 
the shaft or rod with 
sai an open space  be- 
tween the ribbon and 
the shaft. 

The screw conveyor 
is designed normally 
for horizontal or in- 
cline movement of 


BEARING MECHAN- 
ISM OF THE BUF- 
FALO GRINDER 





comparatively dry materials in 
trast with the ribbon conveyor whieh js 
capable of handling damp or stieky 
materials which would otherwise bay 
up around the shaft of a solid fligh: 
screw conveyor. 

The scraper or flight conveyor is aly 
of interest. It functions by draggin 
the product along a trough by meay 
of flights which are usually made ¢ 
wood. A scraper conveyor can be te 
in either horizontal or inclined service 
It is built with either a single or doube 
chain to which are bolted the flights « 
scrapers. 

Where incline or decline conveyingis 
to be done the bucket type of conveyor 
is widely used. This involves the useof 
bucket-shaped scoops which take the 
place of flight or apron blades, Th 
buckets differ in design according to the 
type of product to be handled. Th 
principles of operation, however, ar 
essentially the same. 


Bucket conveyors will handle pra 
tically any material which will not at 
here to the containers. These latterar 
carried between a pair of roller chaim 
or a strand of chain or in some® 
stallations on a belt. They mayk 
located either vertically or on a® 
cline and have continuous or mm 
continuous buckets. The discharge ori 
take of any such container will o 
ously depend upon the locality and tk 
product to be handled. 


In addition to the above types of ti 
veying equipment, there is also & 
apron conveyor. This unit is capabled 
handling any material which will m 
adhere to the carrying surface or ia 
through any part of the convey 
medium. Such a conveyor is mae® 
of two sets of roller chains Ql 
by over-lapping apron plates wm 
form the carrying surface: The chat 
are driven on sprockets at one a 
take-ups being provided at the oe 
end. This conveyor pulls the materia 
toward the driving end at which pam 
one must also provide for discharge 


The belt conveyor is also applieall 
to some phases of meat packing 
ice. A belt conveyor involves an 
belt of fabric which is designed to 
over pulleys at the conveyor ends 
over idlers located at suitable i 
between each end of the unit. Thist? 
of conveyor will handle any 
bulk which will not adhere to #™® 
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: be fed automatically. It is 
ae y suited for handling of pack- 
aged goods. 

The belt conveyor can be used in 
service where lubrication of certain of 
the parts might otherwise become con- 
taminated as its conveyor and idler 
rollers operate on anti-friction bearings 
which have been very carefully designed 
to enable protected lubrication. Appli- 
cation of lubricants is, therefore, only 
necessary at infrequent intervals pro- 
yided a specially prepared anti-friction 
bearing grease is used. 


Lubrication of Conveyors 


Conveyor bearings are lubricated ac- 
cording to the means for lubrication 
available. Sleeve bearing at the ends 
of a screw conveyor can be pressure 
grease cup lubricated to good advan- 
tage. Roller conveyors usually have 
pressure gun fittings installed. 

Cooler and dressing floor conveyor 
mechanisms require very careful atten- 
tion. They go from hot room to coolers 
and are subject to quite a temperature 
drop, ie., from around 80 degs. to 34 
degs. F. A lubricant for such service 
must not drip at 80 degs. nor set up too 
hard at 34 degs. In other words, good 
adhesiveness is requisite. These de- 
sired characteristics are obtained by the 
petroleum chemist by compounding 
light grease with a special agent which 
gives both water resistance and in- 
creased adhesive properties. 

Elevators are another important item 
of packing house equipment which re- 
quires lubrication. Electric elevators 
predominate. Their operating mech- 
anisms involve motor bearings and 
sheave bearings. 

Construction of the bearings deter- 
mines the manner of _ lubrication. 
Sleeve-type bearings built for chain or 
ring oilers require a good grade of en- 
gine oil having a viscosity of from 300 
to 500 seconds Saybolt Universal at 100 
degs. F. Ball or roller bearings require 
a lubricant specially prepared to meet 
the load conditions, prevent corrosion 
and resist oxidation. 

The lubricant for elevator worm 
gears should be of sufficient body to 
withstand the pressures which prevail 
at the points of tooth contact since it 
must protect the bearings and gear 
tooth surfaces against wear as well as 
pitting or corrosion. The pour test 
should be sufficiently low to enable the 
oil to be used in cold localities. The 
level at which the lubricant is carried 

















(ll 

































cupide Fesartete FEET 














Eas 





— 
- 




















































































































































} chat Hina worm gear case is particularly im- 
¢ @4- Fi portant. Normally this level should be 
e othe Bono higher than the center of the worm 


shaft in the conventional drive where 
the worm is located below the gear. 
Cables of so-called wire rope type are 
periodically lubricated with a special 
wire rope lubricant which is so pre- 
pared that it will be able to penetrate 
between the metallic strands, resist 
trip and function over a considerably 
range of atmospheric tempera- 
tures without hardening when cold, or 
flowing off when warm. 


Keeping meat moving where con- 







tt 






bs 














i 














it 
























¥ 











The National Provisioner—May 3, 1947 














HOG TROLLEYS NEED FREQUENT LUBRICATION 


Link-Belt mechanism for automatic handling and cleaning of hog trolleys and gambrel 
sticks. Handling, cleaning and dipping are done on one unit without transfer or re- 
handling. Since meat inspection regulations require washing and sterilizing of these 
parts after each use, relubrication of the trolley wheel pins is necessary to prevent rust. 


veyors are not available is accomplished 
by electric industrial trucks and 
tractors. The truck carries its own load 
directly; the tractor is a self-propelled 
vehicle which is used for pushing or 
pulling other conveyances which carry 
the load. Lubrication of the electric or 
storage battery vehicle requires protec- 
tion of the motor bearings, driving 
gears, elevating gears (where installed) 
and the chassis parts which include 
wheel bearings, universals, the steering 
gear and brake parts. 

The final drive includes only the dif- 
ferentials at the rear axle. An auto- 
motive type of gear lubricant within 
the S.A.E. 90 or 140 grade is generally 
preferred. 

Grease is used on the drive and trail- 
ing wheel bearings, a grease specifically 
designed for wheel bearings being pre- 
ferred. The same type of grease is also 
sometimes applicable to the universals. 
Resistance to squeezing out is impor- 
tant on these parts. 

Motor bearings, steering elements 
and other parts can be well lubricated 
with a mixed base ball or roller bear- 
ing grease or a 500 second viscosity 
straight mineral oil where oil is re- 
quired. 


Bearing Lubricants 


The requirements which must be con- 
sidered when selecting bearing lub- 
ricants for conveyors, motors and fans 
are of interest. As the machinery is 
handling perishable materials which 
may have their value ruined by oil or 
grease drip, this requires carefu) on- 
sideration. That is why modern designs 
of anti-friction bearings, especially, 
provide for positive retention of lubri- 
cants. It is only necessary to use the 
lubricants intelligently, assuming that 


they have been selected in accordance 
with the operating conditions and 
methods of lubrication. 

The pressure gun and compression 
grease cup are mainly used for serv- 
icing grease-lubricated bearings in the 
packing plant. A pressure gun should 
be used with care. On the bearings em- 
ployed in conveyors, motors or sausage 
linking or bacon cutting machinery the 
capacity for grease is usually very low 
—oftentimes, less than an. ounce is 
necessary; furthermore, any such bear- 
ing should never be filled full of grease. 
About half-full is best. 


Stability of Greases 


Constant pressure on the lubricant 
is only necessary when dealing with 
plain or sleeve type bearings. Here 
compression grease cups are used. Con- 
stant pressure applied to a ball or roller 
bearing will cause over-charging and 
seal leakage. Furthermore, additional 
power would be required to turn the 
bearing due to resistance of the grease 
to churning. 


Lubricating greases for such systems 
must be carefully selected. A few words 
as to greases should be of particular 
interest as they are depended upon so 
widely in this industry for bearing pro- 
tection; furthermore, the meat packer 
supplies the necessary fats. 


The petroleum chemist has done a 
masterful job in developing grease 
formulae and manufacturing procedures 
which produce greases of marked 
stability. The extent to which animal 
fats are used is particularly interesting. 

Stability is most important, for a 
charge of grease on any intricate 
mechanism must function dependably 
for a considerable period of time. Some 

(Continued on page 34.) 
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Research Group Outlines Project to Study 
Rail Grading and Marketing of Livestock 


T A meeting in Chicago last week 
of representatives of meat packers 
and livestock marketing agencies with 
members of the Corn Belt Live Stock 
Marketing Research Committee, the lat- 
ter group announced a proposed pro- 
gram to investigate “marketing slaugh- 
ter livestock by carcass weight and 
grade.” The group, which is composed 
of representatives of midwestern agri- 
cultural experiment stations, will seek 
federal support under the Hope-Flanna- 
gan act for its investigation of rail 
grading and sale. 

The general objective of the proposed 
study is to determine (1) the desirabil- 
ity and (2) practicability of marketing 
slaughter livestock on a carcass weight 
and grade basis. Specific objectives are: 

1: To determine how accurately the 
present method of marketing slaughter 
livestock in the United States reflects 
back to producers the differences in 
value to the packer of different animals. 

2: To determine how accurately a 
system of sale by carcass weight and 
grade reflects these differences in value 
of slaughter livestock to producers. 

3: To determine the economic and 
physical problems involved in market- 
ing slaughter livestock by carcass 
weight and grade and possible solutions 
to these problems. 

According to the committee the pro- 
cedure would be: 

1: The research work would be con- 
ducted in established packing plants 
operating under regular commercial 
conditions. Conditions differ so much 
from area to area and from state to 
state that a regional approach is essen- 


tial. State experiment stations cooper- 
ating would secure the cooperation of 
one or more packers or slaughterers in 
each participating state in conducting 
this research. 

2: A packer buyer and federal or 
state employees would estimate the yield 
and grade of different weights of live 
animals. These estimates would be com- 
pared with the actual yield and grade 
of the carcasses. Weight, grade, and 
other data would be obtained on indi- 
vidual animals and lots of animals. 


3: Compare the cut-out values of the 
carcasses and other products with the 
prices paid for the live animals. 


4: Determine an equitable method of 
making payment for edible and inedible 
by-products. 

5: Establish satisfactory objective 
grade specifications for hog carcasses. 
Similar work may also be necessary for 
other species. 

6: Develop an efficient method of 
maintaining the identity of carcasses 
and other products through the slaugh- 
tering process, so that accurate settle- 
ment can be made. 

7: Work out a practical and desirable 
procedure for handling condemnations 
and losses due to various causes. 


8: Compare the cost of selling live- 
stock by carcass weight and grade with 
the cost of selling livestock on the hoof. 


The committee is also working on the 
projects: “Marketing Feeder Cattle and 
Sheep” and “The Place of Frozen Food 
Locker Plants and Home Freezer Units 
in the Slaughtering, Processing, Distri- 
bution and Consumption of Meats.” 





Two Canada Firms Report 
Higher Net Profit in 1945 


Increased net profits were shown in 
the annual reports of two Canadian 
packing companies, Burns & Co., Ltd. 
and Wilsil, Ltd., for the 52 weeks ended 
January -1, 1947 and December 28, 1946, 
respectively. 

Net profit of Burns & Co. increased 
from $287,546 in 1945 to $472,269 in 
1946, and earnings on class A shares, 
on a straight basis, from $8.86 to 
$14.09. Overall sales, on the other hand, 
were down 5% per cent. On January 1, 
1947, current assets totaled $9,326,043 
and current liabilities $5,886,063, leav- 
ing net working capital of $3,439,980. 

Operating profit of Wilsil during 
1946 was $609,090, against $558,584 in 
1945. After all charges, the net profit 
was $243,986, equal to $1.79 a share, 
compared with $231,995, or $1.70 a 
share in 1945. Dividends were the same 
in both years, amounting to four 
quarterly payments of 25c each. In the 
balance sheet for December 28, 1946, 
current assets are shown at $2,952,842 
and current liabilities at $805,528, in- 
dicating net capital of $2,147,312. 
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OTC IS TERMINATED 


President Truman by two executive 
orders issued this week terminated the 
Office of Temporary Controls and trans- 
ferred its functions to other govern- 
ment agencies. Executive order 9841, 
which terminates the OTC, among other 
things gives to the Reconstruction 
Finance Corporation, effective May 4, 
1947, OPA functions in connection with 
claims and over-payments relative to 
certain subsidies and price adjustments 
under certain federal contracts. Execu- 
tive order 9842 gives the Department 
of Justice responsibility for handling 
OPA litigation except in cases involving 
rent control violations. 


NEW REFRIGERATOR CARS 


Class 1 railroads on April 1 this 
year had 9,351 refrigerator freight cars 
on order, according to a recent an- 
nouncement by the Association of 
American Railroads. In the first three 
months of the current year the Class 1 
carriers put a total of 300 new re- 
frigerator freight cars into service, the 
announcement stated. 
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NLMB HEAD FORECASTS 
CONTINUED GROWTH } 
LIVESTOCK INDUSTRY 


Between 1913 and 1943 the 
annual production of meat per f& 
worker in the United States ; 


per 
Pollock, 
manager 
National Lj 
and Meat 


last week, 
a decline of 


R. C. POLLOCK 
less than 1 


000,000 Ibs. in 1913 to more than %. 


000,000,000 Ibs. in 1943, he asserted 


Pollock named a variety of factor 
as contributing to this producim 
record. “Our farms today are larger, 
more highly mechanized and more ef. 
ciently managed than ever before,” y 
said. “Research experimentation andj. 
vestigation have played an important 
part. Record of performance testing is 
developing superior strains of cattle 
hogs and sheep. The livestock grower, 
feeder and breeder is applying sce. 
tific knowledge and technical skill » 


his farm and ranch operations.” 


In regard to future trends in te 
livestock and meat industry, Pollo 
called attention to a number of develip. 
ments deserving of close scrutiny be 
cause of their potential relation toa 
sumer demand. He cited the advans 
in electronics which make it postik 
_to cook meat in a fraction of the tm 


formerly required and pointed to t 
gradual increase in the self-serve 
method of meat merchandising, He 
dreds of educational and commettl 
institutions, he said, are conducting® 
search with frozen meats to detemix 
the practicality of this method d 
handling. 

Regardless of the extent to 
these new methods will replace thedt 
Pollock concluded, the concern of # 
American people over better 
habits and nutrition presages @ 
crease in the magnitude of the 
stock and meat packing industry 
years ahead. 


WORLD FOOD COUNCH 


The International Emergency 
Council will convene its fourth 


in Washington on May 26. 
subjects to be presented will be 
mary of developments in the 
food situatien, and a forecast of 
quantities of food and related™ 
modities which will require 
recommendations after the end 
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Use of Proper Techniques Will Produce 
Consistently High Quality Cooked Hams 


est priced products in the meat 

business. A high quality cooked 
ham will sell at from 3c to 5e per lb. 
over a second grade ham. This is from 
30¢ to 50c per ham, or, on a volume of 
1,000 hams per 
week, $15,000 to 
$25,000 per year. 
If some of the 
hams are second 
grade, all of them 
will be discounted 
as neither the 
seller nor the buy- 
er can be sure 
which is first or 
second grade. 

Other second 
grade meats and 
meat products, 
such as sausage, 
canned meats, beef, 
etc., are made from 
lower priced meats at a lower cost. 
Second grade boiled hams are usually 
made from hams that would make first 
quality with good equipment and work- 
manship. A good ham can be produced 
as cheaply as a poor ham. Performing 
each operation properly doesn’t cost 
any more than doing it carelessly. 

A poor job that necessitates a reduc- 
tion of as much as 10 per cent in the 
selling price is poor economy. Like- 
wise, it is shortsighted to save 1 or 2 
per cent in shrinkage and sacrifice more 
than that in the selling price. Further- 
more, it is more difficult for your sales- 
men to sell your cooked hams. 

Determine the kind of boiled hams 


your customers want. Then attempt to 
make them all that way. 


(Clete hams are one of the high- 


FRANK HOY 


Curing and Boning 


Green hams should be carefully se- 
lected for size and quality before cur- 
ing. Both old style cure and vein 
pumped hams are being used for cooked 
hams with satisfactory results. The im- 
portant thing in a cooked ham is not to 
use over-cured hams. Be sure to use 
them for cooked hams as they come up 
to cure. Otherwise, dispose of them in 
some other manner. 

Green hams should be pumped with 
about 8 per cent of curing pickle, then 
covered for eight to ten days during 
which time they will pick up around 2 


per cent, or a total gain in cure of 
about 10 per cent. 


© Roe a that your hams are 
rly boned and fatted. If they are 
boned badly they may fall apart in slic- 
ing. No matter how good your hams are 
otherwise, if they fall apart they are 
second grade. Some manufacturers 
stitch their hams before putting them 
into the molds. Others do not. Either 
method can be used if carefully done. 
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By FRANK H. HOY 
President, Hoy Equipment Co. 


In fatting, be sure that the fat is 
taken off evenly. Do not gouge into the 
lean meat as this gives a poor appear- 
ance and is expensive. An even covering 
of fat should always be left on the 
cooked ham. 


Grade carefully for size and be sure 
that proper size molds are being used. 
A ham, when pressed before cooking, 
should almost fill the mold for best re- 
sults. If the hams are too small for the 
mold the corners will not be filled out, 
and the hams will spread too much. Put 
the shank end in first with the skinned 
side down. 

Sufficient pressure should be applied 
to the hams before they are cooked to 
be certain that the holes are closed. 
Tests have been made on hams pressed 
at 600 Ibs. to 700 Ibs. and 1300 lbs. to 
1500 Ibs. All of the hams at the high 
pressure had the holes thoroughly 
closed. Many of them at the lower pres- 





SCORE CARD FOR COOKED OR 
BAKED HAMS 


Sample No. 
Left Right 
(Cooked )— 
a. Surface—Unifom cooked 
ham color, no spots 
b. Lean—Even pink to red- 
dish tinge, no spots 
c. Fat—Uniform white to 
cream color, no spots 


(Baked )— 
a. Crust—Uniformly well 
not brittle or 


broken 

b. Lean—Even pink to red- 
dish tinge, no spots 

c. Fat—Uniform white to 
cream color, no spots 


a. Lean—t1. Palatable and 
pleasant with a 
blending of sweet 
and salty flavor, 
not pronounced in 
either respect. Full 
ham flavor, not 
tasteless or in- 

ipt 30 


sipid. 
Slight uniform 
smoke 


pleasant 
flavor and aroma. 
Not sour, stale, 
or strong 
b. Fat—Mild and sweet with 
slight smoked flavor 








AMI SCORE CARD FOR HAMS 


In scoring cooked or baked hams the 
American Meat Institute all 60 points 
for flavor, 20 for color and 20 for texture. 





sure did not. The difference in the 
amount of moisture pressed out at the 
higher pressure was only a fraction of 
an ounce. 


This pressing operation closes the 
holes in the ham. If insufficient pressure 
is applied, the ham will have holes in it 
when sliced. The springs on any com- 
mercial mold are not strong enough to 
close these holes, but they are strong 
enough to keep them closed in cooking 
if sufficient pressure has been applied at 
first. Of course, neither cooking nor 
chilling will close the holes. This must 
be done by pressure before cooking. 


If an air press is used, be sure that 
the pressure is steady. In some plants 
other equipment is connected to the 
same air pressure tank, making the air 
pressure fluctuate, and giving a widely 
varying pressure on the boiled ham 
press. 

A manual press varies a great deal, 
depending on the strength of the work- 
men, or whether they feel tired or 
energetic while operating same. 


If the right type of press and tech- 
nique are employed there is no neces- 
sity of re-pressing—which costs money 
in extra labor. Re-pressing may do ac- 
tual harm as the ham is already cooked 
and set. 


Putting Ham Molds in Tank 


If you do not have sufficient volume 
to load the tank with one size hams, 
put the larger ones on the bottom. Take 
the smaller ones out when they are fin- 
ished, permitting the larger ones to 
cook longer. Or, put smaller hams in 
later depending on size, and take them 
all out at the same time. To turn out 
the best hams they should be graded 
within a pound range. 

Hams should be cooked thoroughly. 
An under-cooked ham will not slice 
properly, will have a poor flavor and 
will sell at a discount. The amount of 
shrinkage saved would be more than 
offset by the lower price realized. 


Determine the quality of ham that 
the customer desires, and try to main- 
tain it. This quality can be controlled 
by cooking to the desired inside tem- 
perature. Determine cooking tempera- 
ture and length of time per pound. 
Variations run from 30 minutes to the 
pound at 155 degs. to 27 minutes to the 
pound at 165 degs. F. Some manufac- 
turers start at 180 degs., reduced slowly 
to 160 degs. 

Some manufacturers who are short of 
equipment or space have raised the 
temperature of their water as high as 
180 degs. If this is done the cooking 
time should be reduced two or three 
hours, but the yield and inside tempera- 
ture must be carefully watched. 

Any percentage of yield desired can 

(Continued on page 36.) 
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Meat Supplies and Prices 
Affected by Many Factors 


and meat prices have been acting 

lately, some of you may think that 
our old friend Casey Jones is at the 
throttle of this 
Livestock and Meat 
Market Express. 

This ride will be 
as fast as the New 
York Central Em- 
pire State Express. 
Then again as 
rough as the blank- 
ity-blank limited; 
at other times as 
smooth as the Santa 
Fe Super Chief, the 
Burlington Zephyr 
and the Northwest- 
ern “400.” You will 
be fascinated by 
the scenery and 
signal lights, I assure you, as we speed 
along. The Wheat Market Express has 
already left. We shall overtake it later 
and briefly observe its progress. 


Let us suppose we are gathered to- 
gether in the club car. The speedometer 
is in full view before all of us. Also, let 
us suppose that a dollar per cwt. of live 
hogs is equivalent to 20 miles per hour; 
and, in the case of wheat, 30c per bushel, 
equivalent to 10 miles per hour. 

We are boarding this fast moving 
train as of October 14, 1946. Our travel 
speed until midnight is at the rate of 
$14.85 per live cwt. (about 75 miles per 
hour). But hold on to your seats. It is 
now past midnight. The speed sud- 
denly spurts to $30 per live cwt. (150 
miles per hour). Beware of accelera- 
tion, the suddenness of pickup; or of 
deacceleration, the suddenness of slow- 


J ana me by the way that livestock 


A. O. BAUMAN 
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down. Such abrupt changes in speed 
may fracture your skull or break your 
neck. Uniform speed, however great, is 
harmless. The revolution of the earth 
around the sun at many thousand miles 
per hour of constant speed is harmless, 
and not even noticeable. But a force 
very suddenly increasing or decreasing 
its speed by say, 10 per cent, physically 
would mean our destruction, like a sud- 
den stop of a fast moving automobile. 
It is now Friday, January 2, and the 
speed of our Livestock and Meat Market 
Express has suddenly slackened to $20 
per live cwt. (100 miles per hour). But 
now look out, it has suddenly recovered 
to $30 (150 miles per hour), as of 
Wednesday, February 25, and we may 
be fearful of not reaching our destina- 
tion by Easter time, without mishap. 
The ham market advanced to 58c per 
lb., even though civilian supplies and 
consumer buying power, during the fort- 
night preceding February 25, remained 
unchanged. Now here we are, April 1, 
suddenly slowing down as we approach 
the Easter station, with hams at 48c 





This address was delivered at the sixth 
annual convenion of the National In- 
dependent Meat Packers Association 
held in Chicago April 16 to 18, by 
Adolph O. Bauman of the Commod- 
ities Appraisal Service, Chicago. Mr. 
Bauman has long been recognized for 
his knowledge of the livestock and 
meat markets and for his ability to in- 
terpret prospective trends in supplies 
and prices. The talk was omitted from 
The National Provisioner convention 
issue of April 26 because of lack of 
space. 











per lb., off 10c from a high of 58e, | 
“signal lights” have not been 
ing properly. Their absence (free 
ket quotations) during the war, 

in any too good working order 
making our ride a rough one, 

The principal significance of g 
$30 hog market was the imminep 
reduction in civilian meat consy 
I quote from a statement made ¢ 
ruary 26, as follows: “The Easter 
movement on the basis of such » 
will be a great disappointment, Ge 
of your stock now at present priceg) 
period of slack demand for bacon) 
ally comes in spring.” 

Well, what was wrong? What 
pened? Plenty! First, let us dj 
the situation by fixing in mind q 
fundamental principles. This dise 
involves ten important generalizat 
First, the genesis of economies 
back to the genesis of the human 
Destroy the human race, and you 
stroy economics. Man may ende; 
control economic forces, but the 
nature govern. A planet uninh 
can boast of no economic system. 
Because value, an attribute or m 
tation of economics, is created or 
only by virtue of the effort of man) 
effort of mind also is of the “ 
the brow.” 


What do we mean by economic 
Value equals quantity times prieg, 
you please take out pencil and 
Under the first heading, quantity, ¥ 
down the following figures: 1,234 
7,8,9; under the second heading, | 
9,8,7,6,5,4,3,2,1; under the third] 
ing, their respective products: 93 
24,25,24,21,16,9; under the fourth} 
ing their respective sums: 10,1 
10,10,10,10,10,10. Note that the x 
tive sums are constant,’ unchi 
Note that the respective products 
ginning with a minimum 9 
reaches a maximum of 25 (5xb)j 
again, a minimum of 9 (9x1). § 
have illustrated the following pri 
If the sum of two changing 
remains the same (10), then 
product equals a maximum (25) 
the two paired numbers are equ 
The maximum product (25) ill 
or is indicative of stability; any” 
product, of instability. Let us 
under the first column a meat 
five units (normal) falls 80 peré 
1 at the same time that a quai 
meat tonnage of five units (no 
creases 80 per cent to 9. The com 
is not going to buy 80 per cent 
meat except at distressingly low 
because of his lack of physiole 
pacity to consume so great an 
Conversely, if the civilian sw 
meat should decline 80 per cent 
units to 1, it is conceivable # 
price may advance 80 per cent to9 
but considerably short of the 
required to maintain a constant 
of 25. The consumer will turn 
substitutes with a large ad 
meat prices because of a : 
tion in civilian supplies, thereby! 
dollar meat sales considerably 
normal of 25 units. 


During the last week of 


i 
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32 Years Of Serving The Meat Packing Industry With Expertly Designed Equipment 
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Tale of the Lady, 


o 


the Shopping Bag, 


and the Favorite Brand 


of Lard 





Inven 
You 
an iIny 
tion ar 
concer 
But tl 
ON CE upon a time, when the lady went to market with her prices 
shopping bag, she bought any old brand of lard. Then one ; per 
fine day she happened to buy some lard processed by a packer hand : 
who had just converted to continuous, closed, controlled chilling ® hand; 
and plasticizing with Votator apparatus. When she took the lard Geld =. 
out of her shopping bag at home, she was amazed at its smooth, quarte 
creamy, uniform texture. She found it cooked better, tasted bet- i a the bel 
ter, and kept perfectly. It was not just “lard” but a fine shorten- | 7 ity tor 
ing. Forever after she bought only this brand of lard when she | oe ual pl 
went to market with her shopping bag. This made the packer i; oo Be cerdin 
doubly happy, because the Votator apparatus reduced his lard a 
processing cost and at the same time improved the quality of his 


brand of lard for bigger sales, at a better profit. 
THE GIRDLER CORPORATION, VOTATOR DIVISION, LOUISVILLE 1, KENTUCKY 


DISTRICT OFFICES: 150 Broadway, New York City 7 @ 2612 Russ Bidg., San Francisco 4 @ 617 Johnston Bidg., Charlotte 2, N. C. 











(£4 -2@ LARD PROCESSING APPARATUS 


ae 


VOTATOR is a trade mark (Reg. U. S. Pat. Off.) applying only to products of The‘ Girdler corpalll 
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hams advanced to 58¢ (butcher 
8 to $29), the supply of product 
(ins hog slaughter) was un- 
changed from the previous fortnight; 
likewise, cold storage holdings and con- 
sumer buying power were unchanged. 
Quantity times price, because of change 
in price, Was thrown out of balance, too 
high in relation to consumer buying 
wer. The ham market, priced too 
high, therefore unstable, suddenly fell 
10¢ to 48¢ (the hog market, $4 from $29 
to $25). Consumer resistance was gen- 
erated by the advance. Buying power 
and civilian meat supplies remaining 
unchanged, a price advance from which 
the consumer will back away is not pre- 
dictable. 

Many of you undoubtedly felt pangs 
of regret when you failed to accumulate 
more product than you did prior to 
February 25 as a matter of hindsight. 
If you had, the market might not have 
advanced. Why? Reduced offerings of 
pork to the consumer would have meant 
a higher pork, and therefore, a higher 
hog market, in January-February, than 
$22.50 to $26.50 (an average of $24.50) 
equivalent to 45c-52c, the same as the 
Easter week price of medium weight 
hams. As a matter of fact the Febru- 
ary advance to 58¢ was wholly psycho- 
logical, inspired, in my judgment, by 
the Hoover report recommending ship- 
ments of food to Germany. But, meat 
was not even mentioned. Parentheti- 
cally, when Charles Lindbergh flew the 
Atlantic in May, 1927, airplane stocks 
advanced sharply, and soon after fell 
even more abruptly, because orders 
were not immediately forthcoming. 


Inventory Policy and Prices 


You may profess to formulate or base 
an inventory policy, that is, a produc- 
tion and sales tonnage policy, upon ideas 
concerning the outlook of market prices. 
But then it is also true that market 
prices fluctuate in response to your in- 
ventory policy. One may think of policy 
formulation of the industry on the one 
hand and market prices on the other 
hand as standing in the same relation 
as two opposing teams on the football 
field. The kind of plays called by the 
quarterback on one side depends upon 
the behavior of the opposing team, and 
vice versa. But there is much opportun- 
ity for brilliant performance by individ- 
ual players. Unfortunately, ideas re- 
garding price outlook frequently have 
been illusory. It appears to me, too fre- 
quently, “99-44/100 per cent” of traders 
purchase animals in public livestock 
markets as though prices were made by 
“divine” influence, and not by design as 
determined by the fundamental factors 
of civilian meat supplies and consumer 
buying power. Therefore, to be on the 
sound side of the market, base your es- 
timate of future livestock prices, under 
given conditions of consumer buying 
power, not upon livestock supplies, but 
upon civilian meat consumption in live 
tonnage equivalent. Such consumption 
18 a resultant of meat production and 
Inventory policy. One team trying to 
outguess the other is usually out- 
guessed. So do not try to outguess the 
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NEW MORRELL LABORATORY AND PLANT OFFICES 


The first major construction since the war is nearing completion at the 
Ottumwa plant of John Morrell & Co. This is a two-story structure which 
will house the offices of plant superintendent J. V. Snyder and the Morrell 


laboratory under the direction of Dr. C. E. Gross. 
include a bacteriological department, a chemical department, a development 
department, a control department, as well as offices and a technical library. 

The two-story building contains 4,750 sq. ft. floor space on each floor and 
is constructed of reinforced concrete and brick and tile. It is windowless 
except for one portion which is enclosed in thermopane glass and a stair 
tower protruding from the north side of the building which also has thermo- 
pane glass walls. Floors will be asphalt tile or terrazzo, depending upon 
the requirements of the rooms. A great deal of glazed tile is used on the 
interior, particularly on the second floor. All parts of the building will be 
air conditioned and special attention will be given to the removal of dust 
from the air supply for the bacteriological laboratory. 





The laboratory will 








market. In the long run the market will 
outguess you. Only the team with su- 
perior knowledge and under expert 
guidance chalks up the best batting av- 
erage. Knowledge is power, we have 
often been told. 


Consumer buying power is the will- 
ingness and the capacity of the con- 
sumer to pay. It is as much a price de- 
termining factor as the supply of meat, 
very perishable, offered the consumer. 
Consumer buying power divided by 
price equals civilian consumption. Pro- 
duction less consumption equals sur- 
plus goods; either non-perishable or 
perishable (meats, very perishable); 
durable or non-durable; capital or non- 
capital. During the past several months 
production amounted to about the same 
as our benchmark-norm, but over-all 
prices have been approximately twice as 
great as our benchmark norm. Produc- 
tion is the “real” income of the con- 
sumer, as distinguished.from money in- 
come. The production of man is deter- 
mined by his ability and by his effort, 
known as enterprise, to process and fab- 
ricate goods, from the raw materials of 
nature. These raw materials include 
solar energy, mineral deposits, forests, 
soil, water, air; and enterprise includes 
labor, and the services of business and 
professional men. Thus the production 
and wealth of a nation are determined 
by her natural resources and by the en- 
terprise of her people, not by the num- 
ber of “bluebirds” or “eagles,” called 
money, run off government printing 
presses. “Bluebirds” from any other 
kind of press are known as counterfeit. 
The border line between a limitless sup- 
ply of government money, largely based 
upon debt, and counterfeit money, is 
none too distinct. THE STRENGTH OF 
AMERICA LIES IN PRODUCTION; 


NOT IN “BLUEBIRDS,” AND ALL 
IT IMPLIES. 

At the outset of this trip on the Live- 
stock and Meat Market Express, you 
will recall the Wheat Market Express 
had left ahead of us. When it reached 
a speed of $3 per bushel (100 miles per 
hour) our Livestock and Meat Market 
Express was passing it at a speed of 
$30 per live cwt. (150 miles per hour). 
Only three times in 99 years did the 
wheat market hit around $3 per bushel 
(now, around $2.60 per bushel). But the 
hog market, when it hit a “top” of $30 
per cwt. at Chicago, established a new 
all time high; and likewise the lard and 
other fats and oils markets reached new 
highs. If we accept for benchmark norm, 
1926-29 equals 100 per cent, as stand- 
ard, the wheat market reached an index 
of 200 per cent ($3); the hog market, 
273 per cent ($30 “top”); and all fats 
and oils, 325 per cent. Both ham and 
loin prices hit 280 per cent (58c); and 
dressed choice steer prices, 220 per cent 
(45c). In general, semi-perishable live- 
stock products such as fats, followed by 
more perishable products such as hams, 
made greater price advances than did 
the very perishable commodities as car- 
cass beef. In general, the longer the 
storage period a product lends itself 
to, the greater the speculative price ad- 
vance under the impetus of over-zealous 
storage demand. The perishability of 
meats in uncontrollable supply deter- 
mines the length of time product may 
be carried in cold storage. This is illus- 
trated in order of rank of perishability 
by beef, pork loins, hams, bellies, fat 
cuts, lard and other fats and oils, and by 
the grains, with special reference to 
wheat and corn. 

Fats and oils prices usually show 
greater advances for a given decrease 
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in supplies; and a greater recession for 
a given increase in supplies, than do 
meats. This behavior is determined nu- 
tritionally by the narrow limits of physi- 
ological requirements, in much the same 
manner as we drink just so much water, 
no more or less. We react to fats in 
much the same manner; lean meat in 
this respect is less indispensable. So 
during periods of scarcity because of 
draughts, or wars, the price of lard will 
advance more than the price of lean 
meat. During a period of abundance, 
the price of lard will decline more than 
the price of lean meat. There is a 
“flight” of cash from fats and oil in- 
ventories during a period of abundance; 
and a “flight” of cash to fats and oil 
inventories during a period of scarcity 
as measured by price changes. During 
recent months and at the present time 
there has been considerable accumula- 
tion of fats and oil products at jobber 
and retail levels, known as hoarding, 
notably by certain large non-packer 
units. 


Commodity Speculation 


As of March 21, the following state- 
ments were made: The most important 
factor in the general business situation 
requiring close attention right now is 
commodity speculation, which seems to 
be forming a crest in the cycle. Com- 
mitments, that is, the open interest, in 
speculative commodities amounted to 
less than 50 per cent of our benchmark 


norm. Trading volume in speculative 
commodities during the past fortnight 
amounted to 120 per cent of our bench- 
mark norm. The commitment, or open 
interest, of the market is analogous to 
the blood pressure of the human body; 
and trading volume, to the heart beat. 
An unusually large commitment associ- 
ated with a heavy trading volume is a 
very dangerous market in which to op- 
erate. For one thing, it is a very fast 
moving market. The behavior of such a 
market is usually like that-of a man 
about to have a stroke because of high 
blood pressure and a fast heart beat. 
Multiply a recent price index for 25 
speculative commodities, 200 per cent, 
by a speculative commodity trading vol- 
ume index of 120 per cent, and we have 
a speculative commodity dollar volume 
index of 240 per cent, considerably 
higher than a national income buying 
power index of 198 per cent. In this con- 
nection, it is important to note that the 
price of butcher hogs, one of the most 
speculative of all commodities, recently 
advanced to a high index of 271 per cent 
($30), and on March 21 stood at 237 
per cent ($27). Bearing in mind hogs 
comprise about 50 per cent fat and 50 
per cent lean, it is important to observe 
what the situation is in regard to prices 
of fats and oils, which recently reached 
a high index of 325 per cent of our 
benchmark norm (1926-29 equals 100 
per cent). To get your bearings, the in- 
dex of 25 speculative commodity prices 


should be compared with the index gf 
national income buying power ang of 
salaries and wages, all three of 

as of March 21, happen to be in 
little less than 200 per cent per 
1926-29 equaling 100 per cent. Our own 
conclusion is, once a serious break oe 
curs in the average of speculative com. 
modity prices, enough functional unbal- 
ance will have been created to cause, 
substantial recession in national jg. 
come buying power. 


Geographical Buying Pattern 


A remarkable change in the geo 
graphical pattern of buying power has 
taken place in recent months ag com 
pared with before the war, also as com. 
pared with a year ago. Buying power 
in the West and Southwest has show, 
a tremendous advance, both a 
and relatively, to the Northeast. The 
income buying power of such states a 
California, Arizona, New Mexico, Om 
gon, Washington, Nebraska, lows, 
North Dakota have advanced 20-30 per 
cent from a year ago as compared wih 
an 18 per cent increase for the Unite 
States and as compared with less thay 
an 18 per cent increase for some north 
eastern states (Connecticut, Rhode Ip 
land, Massachusetts, New York am 
Maryland). In general per capita em. 
sumer buying power of the West an 
Southwest is now about the same as the 
Northeast (North Atlantic and New 
England) as compared with 25 to § 





Improve Your Products 


with ASMUS 


aS 


Diced Sweet Red 


PEPPERS: 


Processed to a correc 
tenderness in their own 
juices (no salt added) 


Write us today and leam 
about our plan to cover 
your annual requirements 


Asmus Bros. ine 
523 East Congress 
Detroit 26, Mich. 


Diced Sweet Red Peppers at their Best 
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per cent lower before the war. The re- 
sult of the foregoing has been for west- 
ern operators to seek livestock supplies 
at points as far east as Mississippi 
river points as compared with Missouri 
river points (Kansas City, St. Joseph, 
Omaha and Sioux City) before the war. 


In regard to the geographical pattern 


has shifted from eastern Ohio to south- 
western Ohio in the vicinity of Cincin- 
nati. This shift in buying power un- 
derlies the shift in the base of hog 
markets westward to include E. St. 
Louis, Kansas City and Omaha in addi- 
tion to Chicago. 


Retail Sales High 





of the automotive group, on the con- 
trary, ranged from a low ratio of 4.2 
per cent in 1944 to a high of about 9 
per cent at the present time, as com- 
pared with, before the war, a normal 
ratio to total retail sales of 13 per cent. 
Moreover, sales of eating and drinking 
establishments for the year 1946 ac- 
counted for about 35 per cent of total 


ivestock price differentials, with spe- : A : Z 
‘: <Solaee to hogs, there has been a Retail meat sales normally constitute a en ee geen Boe 
marked change, more or less permanent. about 5 per cent ($7,500,000,000) of uit o Bee ar ratio of 25 per cent. The 
Formerly only Chicago was recognized total disposable income buying power, high ratio of total food sales including 
as the base hog market. Now we must now amounting to an annual rate of esting and drinking establishments to 
geo also recognize Kansas City and Omaha about $150,000,000,000 (a total national total retail sales during the war years 
has as base markets. Before World War II, income buying power of about $175,- was made possible by the lew ratie, te 
com the Kansas City and Omaha markets 000,000,000 less personal taxes of about total retell enfied, of calen of prmiorene Rts 
com- usually were about 5 per cent lower $25,000,000,000). The normal ratio of biles, filling tihione building materials 
ower than the Chicago market and Buffalo, retail food sales, including eating and hone teres appliances oti Gettin yee eg 
10%7n 5 per cent higher than the Chicago mar- drinking establishments, to disposable inde The present downward trend in 
ately ket. But recently we find the Kansas income buying power is about 20 per ow to eating and drinking esteblish- 
The City and Omaha markets to be about cent, of which 5 per cent is for meat. ania tae sad = atemne af tanienis th 
2S as the same as Chicago; likewise, the E. Not including eating and drinking es- the prises of feed eonumedities tn gen- 
Ore. St. Louis market at times even higher tablishments, total retail food sales nor- pone gee cali ustienian Sm sie 
lows, than the Chicago market. Moreover, the mally constitute about 25 per cent of mons | a ame ond beiber. Whe 
0 per Buffalo, also the Detroit markets, at total retail sales. Total retail store sales tho font ence 7 d of ned pe 
with times have been the same to one dollar in January-February were at an an- lish ents which was the principal 
nited lower than the Chicago market as com- nual rate of $106,000,000,000; about 70 = ee pe s+ of Stack aealiad rer 
than pared with higher for normal. What is per cent of total disposable income, Reo ey antes “™ first year and 0 half 
orth. the cause of this change? Before the higher than 62 per cent for normal. after the von up to the time prices were 
le Is war, per capita consumer buying power Wartime savings are being drawn upon decontrolled in October, 1946. During 
and in the Southwest and the West Coast to support this greater than normal the past year spending of aac at Pt aie 
com M averaged about 25 per cent below that ratio. Preliminary reports on March- rr yes Nana a factor holding up total 
t and of the Northeast. Per capita buying April retail sales are indicative of a call sales to prewar parity in relation 
us the & power of the western and southwestern lower ratio than 70 per cent. The ratio o> eaeel inonune notwithstanding the 
New states now is fully equal to that of the of sales for eating and drinking estab- fact that Siameindy tanme teed teeth weak 
to northeastern states. This shift appears lishments to total retail sales normally 









to be permanent. The geographical cen- 
ter of buying power of the United States 





is 8.4 per cent. For both 1945 and 1946, 
this ratio exceeded 14.2 per cent. Sales 


higher than in pre-war. 


(Continued on page 32.) 





PACKOMATIC's Gluing, sr 


Numbering, Imprinting, 





Practically an 


PACKOMATIC Model D 
Shipping Case Gluer & Sealer 


Paper Case Sealing 


PAPER shipping cases sealed, counted . . 
dated ... and one or more panels imprinted as desired— with all operations 
automatic—that’s what you have with a PACKOMATIC Model D Shi 
Case Sealer, equipped with PACKOMATIC Consecutive Serial Num 
augmented by a PACKOMATIC Case Imprinter. 
Model D Gluers & Sealers are adaptable to 
production requirement or 
plant layout, for handling a wide range of 
Case sizes at speeds up to 3,000 per hour. 
Serial numberer is mounted on gluing 
mechanism to imprint %" high numbers 


Chicago» New York + Boston « Philadelphia » Baltimore * Cleveland » Denver San Fr 


ire 


operated. 


height) with %" to 1%" type. 








Combination 4 


- consecutively serial-numbered .. . 
ping 


erer, 
consecutively up to 999,999 plus any one of 
10 symbols. Separate dating device similarly ' 


PACKOMATIC Case Imprinter has 
capacity of 1 to 4 lines (depending on case 


a 
sie 





PACKOMATIC'’s Consecutive 
Serial Numberer 
- PRBRP 








PACKOMATIC’s Case 
Imprinter 





elos Ang 


+ Seattle - Portland + Tampa « Dallas ¢ New Orleans 
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the proper protection 
for your BEEF CAR- 
CASSES! 


Protect your carcasses 
with custom-fit 


“SECUR-EDGE” BEEF SHROUDS 

The bleaching and smoothing action of 
“SECUR-EDGE” SHROUDS will up-grade your 
beef... pay large dividends . . . guard against the 
costly results of rough handling . . . provide complete 
sanitation by keeping dirt, dust and grime from your 


carcasses as they cool off after kill. 


““SECUR-EDGE’’ BEEF SHROUDS OFFER 
POSITIVE PROTECTION TO YOUR PROFITS! 





For proper protection of your meat products specify 


“EAGLE BEEF” TEXTILE COVERS! 


BARREL COVERS BEEF CLOTH IN ROLLS 
BOLOGNA TUBING BURLAP BAGS 
CANVAS PRODUCTS CATTLE WIPE 
CHEESECLOTH COTTON BAGS 
FRANKFURTER BAGS HAM TUBING 
“FRIDGI-NETTE” FOR FROZEN STOCKINETTE BAGS 
POULTRY AND FOODS TRUCK COVERS 
POLISHING CLOTHS SHROUD PINS 
TIERCE LINERS SKEWERS 


Manufactured by 
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‘yp and dewn he MEAT TRAIL 


Chicago Industry Men Fete 
Max Rothschild at Dinner 


More than 100 members of the Chi- 
cago Meat Packers and Wholesalers As- 
sociation gave a testimonial dinner -on 
April 29 at the Continental hotel in 
honor of Max Rothschild of Max Roths- 
child & Sons. He was one of the found- 
ers of the association and has devoted 
much time and effort to furthering its 
interests, and has developed a broad ac- 
quaintance and many good friends in 
the meat industry. 

After a full course dinner, including 
a choice cut of roast beef, Mr. Roths- 
child was presented with a complete set 
of traveling equipment and with a 
plaque commemorating the occasion. 
One of the highlights of the evening 
was the singing of a favorite song in 
his native language by Mr. Rothschild’s 
brother, Samson Rothschild, recently 
arrived in this country from Palestine, 
who was also a guest at the dinner. 

The committee which planned the 
affair consisted of Irving Tenenblatt, 
Monarch Provision Co., chairman; Alex 
Klopot, Apex Packing Co., and Louis 
Zambreno, Fulton Market Provision Co. 
George Hust of the H. & M. Provision 
Co. is president of the association. 





Secretary Anderson Names 
Three Top PMA Officials 











Secretary of Agriculture Clinton P. 
Anderson this week announced the ap- 
pointment of two assistant administra- 
tors and a deputy assistant adminis- 
trator in the Production and Marketing 
Administration. The appointments are 
effective immediately and are in accord 
with the realignment of PMA adminis- 
trative functions and operations pro- 
vided for in an order issued by the sec- 
retary on March 19. 


Dave Davidson, who formerly served 
as director of the PMA field service 
branch, becomes assistant administra- 
tor for production. Claudius B. Hodges, 
former deputy director of the field serv- 
ice branch, will be associated with him 
as deputy assistant administrator for 
production. Hodges is a long term mem- 
ber of the staff of the Department of 
Agriculture and has served as a food 
distribution administrator in the Texas 
state office of the now defunct Office of 
Supply. Carl C. Farrington, an assist- 
ant administrator under the old PMA 
staff structure, is now the assistant ad- 
ministrator for the CCC. 





The 
Association at a luncheon 
leading 
radio 


of the 





hes 


VIGOROUS PROMOTION OF CANNED MEATS SET FOR MAY 


largest scale promotion program of canned meats ever undertaken by the meat 
canning industry was announced on April 9 by the National Meat Canners 
attended by approximately 175 representatives of 
food distributing organizations in Chicago, newspaper, magazine and 
representatives and retail food organization people. The canned meat pro- 
motion, a joint project of the American Meat Institute and the Can Manufacturers 
was explained by C. W. Beilfuss (left), president of Derby Foods, Inc., 
» and a head of the public relations department of the National Meat 
Association; T. C. Tait (center), president of the association and head 
canned foods department of Swift & Company, Chicago, and John 
Moninger (right), secretary of the association. 
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Two Duluth, Minn. Packing 
Companies Announce Merger 


A $1,500,000 transaction involving 
purchase of the Elliott & Co. plant and 
the Sher Packing Co. plant, both at 
Duluth, Minn., by three former execu- 
tives of the Elliott company was an- 
nounced last week. Officers of the new 
firm, which will continue to be known 
as Elliott & Co. are: Hiram A. Elliott, 
president; C. Elmer Hammer, vice 
president, and Dudley Smith, secretary- 
treasurer. The company will operate 
both plants in addition to T. E. Halford 
& Co. at Duluth and a packing plant at 
Superior, Wis. 

Sale of the Elliott properties was 
made by the family of the late H. R. 
Elliott, pioneer Duluth business man 
who founded the establishment in 1893. 
The plant of the Sher Packing Co. was 
purchased from Frank, Sam and Jack 
Sher who have operated it since 1941. 
The transaction, Elliott stated, assures 
continued local ownership of a meat 
packing company which has operated at 
Duluth for more than 54 years. A 30 
per cent expansion in output is planned 
by the new owners, although no change 
in policy is contemplated. 

Elliott had been associated with the 
old firm for 36 years, recently as execu- 
tive vice president and general mana- 
ger. He is a member of the American 
Meat Institute beef committee and is 
well known in the industry. Hammer 
was vice president in charge of sales 
for the old company and Smith was 
secretary-treasurer. 


Cudahy Appoints Stringer 
Plant Manager at Phoenix 


L. W. Stringer has been appointed 
general manager of the former Tovrea 
Packing Co. in Phoenix, Ariz., recently 
acquired by the Cudahy Packing Co. He 
was from 1941 until his present promo- 
tion general manager of the Cudahy 
plant at Salt Lake City, Utah. 

Stringer started with Cudahy as a 
stenographer in the branch house at 
Rockford, Ill., in 1922, was later made 
shipping clerk, car route salesman, and 
transferred to Los Angeles where he 
held various positions in the sales de- 
partment. Ten years later he was trans- 
ferred to the plant at Salt Lake City as 
sales manager, becoming general plant 
manager in 1941. 

D. G. Heugly has been appointed 
general manager of the Salt Lake City 
plant, replacing Mr. Stringer. He start- 
ed there with Cudahy in 1928 as a clerk 
in the accounting department, later 
worked in the credit department, was 
successively credit department manager 
and office manager and assistant plant 
manager. 








ersonalities and Fivents 








of the Week 


@® The $250,000 packing plant being 
constructed at Brownsville, Tex., by the 
Hausman Packing Co. is expected to be 
completed within 30 days after needed 
equipment arrives, it has been an- 
nounced by the company officials. They 
state that the new plant will be the 
most modern in the state of Texas. 


@ Victor J. Gerwert has been elected 
president and general manager of the 
Crocker Packing Co., Joplin, Mo., it 
was announced recently. Gerwert had 
been sales manager of the company for 
the past 12 years. He was associated 
with the Hull & Dillon Packing Co., 
Pittsburg, Kans., for 26 years prior to 
joining the Crocker firm. Other officers 
of the firm elected at a recent board 
meeting are: Ray E. Watson, chairman 
of the board; George A. Spiva, treas- 
urer, and B. J. Stevens, secretary. Hal 
Patterson will serve as a director. 

® The National Hide Association will 
hold its annual meeting for members 
on May 5 and 6 at the Hotel Sherman, 
Chicago. Topics to be covered in talks 
and open forums include: Quality Dis- 
cussion by Irving R. Glass, executive 
vice president of the Tanners Council, 
and “Leather Problems of the Shoe 
Manufacturer,” by John H. Patterson 
of the National Shoe Manufacturers 
Association. 

@ George E. Myers, 72, head sheep 
buyer for Wilson & Co., Inc., Chicago, 
and an employe of the firm for more 
than 43 years, died recently at his home 
in that city. Mr. Myers came to Chi- 
cago 35 years ago from Kansas City, 
Mo. He is survived by his widow, a 
son and four daughters. 

@ FOUND, a topcoat, apparently be- 
longing to a visitor to the National In- 
dependent Meat Packers Association 
convention in Chicago on April 16, 17 
and 18. The topcoat was left at THE 
NATIONAL PROVISIONER booth in the 
exhibit hall. 

@ Robert W. Jordan, assistant secre- 
tary of Kingan & Co., Indianapolis, Ind., 
retired from his duties March 15 after 


54 years of continuous service. Jordan 
became a member of the Kingan 
organization in 1893 as a general book- 
keeper. He became assistant secretary 
in 1920. 


®@ The forty-first annual convention of 
the American Spice Trade Association 
will be held at the Hotel Astor, New 
York city, May 5 to 7. Discussions on 
current trade problems, such as pub- 
licity, research, sanitation and proposed 
new by-laws are scheduled, plus sec- 
tional meetings and the annual dinner- 
dance. 


® Directors of Swift & Company, Chi- 
cago, this week announced the appoint- 
ment of J. G. Redman as assistant 
comptroller. This 
title is also held 
by R. F. Murray 
who has been as- 
sistant to J. F. 
Brandt, comptrol- 
ler, since 1939. 
Redman joined the 
Swift organization 
27 years ago and 
has worked in va- 
rious accounting 
departments of the 
company. He has 
been in the comp- 
troller’s office for 
the past ten years. 
Redman _ studied 
accounting at Northwestern university 
and at YMCA college. 


@ An August Renner, address un- 
known, is being sought in connection 
with the sausage weight estimating 
carried on at the booth of the First 
Spice Mixing Co. during the recent 
NIMPA convention. 

@ Mrs. H. M. Wilson, 57, the wife of 
H. M. Wilson, the general manager and 
part owner of the Watertown Abattoir, 
Inc., of Watertown, S. D., died recently 
at a hospital in that city after a short 
illness. Mr. and Mrs. Wilson had moved 
to Watertown from St. Paul, where they 
had lived since 1934, in November, 1946. 
They had previously lived in St. Joseph, 
Chicago, Columbus and Piqua, O., 
where Mr. Wilson was well known to 
many in the industry. 


@ George Montemurro, New York city 


T. G. REDMAN 





MORE SAUSAGE FOR 
FRISCO—SOON 


The smiling “construc- 
tion workers” pictured 
here are officials of the 
Cariani Sausage Fac- 
tory, San Francisco, 
Calif., who supervised 
the ground breaking 
ceremony at the site of 
the firm’s future $350,- 
000, federally inspected 
meat packing plant. 
Left to right on the | 
crane are John Cariani, 
Alfred Cariani and 
John Poletti. Watch 
that grease, fellows, new 
suits are still hard to get. 


Approve Swift Plan to § 
$2,000,000 on Chicago 


Authorization has been obtaj 
Swift & Company from the non- 
tial housing board at Washir . 
proceed with plans for spending 
than $2,000,000 for ae 
new cattle and small stock p q 
building at the U. S. Yards. % 
and to rebuild slaughtering and pum 
essing facilities there. A spokesman fm 
the company said that even though pe 
mission has been secured from g@ 
ment authorities the project is gti 
the planning stage and there can 
estimate as to when actual construe 
will begin. Many of the plans are 
yet completed and others will hayes 
be reviewed by officials and are suby 
to revision. 





packinghouse broker, attended 
NIMPA convention and made his 
quarters at the Morrison hotcl. 
murro contacts jobbers and p 

in the New York area and re 
western packers. = 
@ A prolonged labor dispute which 
kept the John Wenzel Co. 
Wheeling, W. Va., idle since Jan 

this year ended recently with the 
ing of a new contract. Fred §S. 
general manager, has announced @ 
agreement with the CIO United Pac. 
inghouse Workers union granting work 
ers at the plant a flat 8c hourly wage 
boost. 

@ Walter Schmidt of Frigorifico Ver 
zuela, Maracaibo, Venezuela, S. A, wa 
a recent visitor to THE NATIONAL Pm 
VISIONER Chicago office. He is seeking 
new equipment to aid in expansion d 
his plant’s activities. 

@ The Plankinton Packing Co. Mi 
waukee, Wis., will celebrate the om 
hundredth anniversary of its founding 
in September of this year. John Ple 
kinton began his packing business i 
1847 at the Menomonee Valley, wher 
the firm’s stockyards now are located 
@ Jack Shribman, eastern represenls 
tive of Premier Casing Co., was tale 
ill on the first day of the NIMPA a 
vention and is now in the Ameria 
Hospital in Chicago. Mr. Shribman & 
pects to be in the hospital for sb 
two more weeks. 

@ Sale of the Hutchinson Packing & 
Hutchinson, Kans., has been 

by Safeway Stores, Inc. The buyer# 
the McArthur Packing Co., a Kam 
corporation with its headquarters 2 
Hutchinson, Kans. The plant cease 
slaughtering operations under 
management in March of this yet 
© Stahl-Meyer, Inc., New York, %.% 
has elected to its board of directorshP 
Syme, vice president and assistant ® 
the chairman of the board of Jai 
Manville Corp. 

@ Beth Bailey McLean, home 
director of Swift & Company, 
author of an article, “Wak 
Morning Appetites—How to & 
gry for Breakfast in One Easy # 
appearing in the April issue 

Food. 
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So tthe tae 


the g ood old days © igre cars: 


glassine © snowdrift glassine 
... when stuff came in barrels and © silverkleer transparent 
hams were stacked like cordwood... ee a 
. pak © genuine grease-proof 
sanitation was sissy stuff... bacon © syivante cellophane 
was just bacon and you bought candy © special papers» printed in 
by the sack. In TODAY'S competitive sheets and rolls. 
selling the right package is half the 
battle. DANIELS packaging protects 
your product and adds the 


essential sales appeal. 


tities 


cEsEe® 


t 


bie 


with 


auf 
ba] 
x 


EI 
= 


DAN IEL MANUFACTURING COMPANY 
RHINELANDER, WISCONSIN 


RINTERS «© CREATORS + DESIGNERS 


a 


PREFERRED PACKAGING SERVICE 
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NEVERFAIL 


ee 
taste-tempting 
HAM 
FLAVOR 


SPre- Scasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness’. . . and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


H.J. MAYER & SONS CO., INC. 


815 Ashland Ave., Chicago 36, | 


J. Mayer & Sons Co Limited, Windsor, Ontario 





FINE 
SAUSAGES 
deserue 
FINE 
CASINGS 


| 


| 


Bo 


For easier slicing and for sausage 
with an all-around better appearance 


\\ /a\ f} 
WILSON & CO 


Wine 
PRODUCERS, IMPORTERS, 
EXPORTERS 


Plants, Branches and Agents in Principal 
Cities Throughout the World 


Wee WILSON’S 
NATURAL 
CASINGS 





GENERAL OFFICE: 4100 SO. ASHLAND AVE. e CHICAGO 9, ILLINOIS 











Meat Supplies and Prices 
(Continued from page 27.) 

Meat sales at wholesale, on q Per cap. 
ita basis, recently amounted to 225 
cent of our benchmark norm { 
equals 100 per cent) as compared wig 
about 200 per cent for both total 
sales and food sales, about the 
index as 198 per cent for both 


| and wages and total national ineg. 


buying power, but considerably highe 


| than a disposable income buying pope 


index of 175 per cent. But now, agg 


| March-April, our index of w 


meat sales has fallen back to below 2 
per cent, about the same index as for 


| national income buying power, chief; 
| because of lower meat prices. Prices ang 
| salaries and wages now are higher th» 
| in the year 1920. Mrs. Consumer jy 


recovered, and is asserting her “Qpy 


| administrative authority! 


Regarding the outlook: Prospects 
the livestock and meat price situatiq 
for the second half of the year areng 
promising for the following reaggs. 


| 1) Livestock and meat prices were ig 
| “high” during the first part of the jer 
| mostly because of psychological factor 


of a speculative nature unrelated » 
factors of civilian meat supplies ay 
consumer buying power. 2) The tate 
of total retail sales to national incom 
buying power, having been greater thy 
normal, mostly because of spending 
wartime savings, is declining. 

Now that we have reached our det 
nation, and before we terminate: 


| discussion in the club car, pe 


admonish you by closing with 
lowing words. If you would 
do not permit yourself to be inf 
by “divine” forces in the m : 
rather by the realistic factors of 
meat supplies and of consumer) 
power, at all times the fund 
termining factors of meat pi 
therefore of livestock prices, 
the other way around. Know 
makes the clock tick! Gentlemen, 
is nothing more than just plain 
ized common sense. So let us 
science into price analysis. 
Finally, lest we forget, 
“We never know much about 
until we have contrived to measumel 


NIMPA Members to Have 
Testing Done at Cc 


Arrangements have been madewit 
number of land grant colleges in¥™ 
parts of the country to carry on 
tory test work for members @ 


National Independent Meat 
Association. At present the 
colleges are prepared to 

work, if NIMPA members cont 

in’ advance: University of Kem 
Massachusetts State College, Ua 
sity of Nevada, Oklahoma Agr 
and Mechanical College and Some 
kota State\College of Agriculiae” 
Mechanical Arts. Customary 1 
be paid for the services perfa 
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FASTIE. 


NEW REVOLUTIONARY DEVICE 


TO FASTEN SAUSAGE CASINGS 


FOUR DIVIDENDS 


PRODUCTION INCREASED ... stuffing capacity stepped up... 
averaging 10 per cent. FASTIE close end tie will save 
as many as 100 casings when 1,000 casings are used. 


COSTS REDUCED ... FASTIE can fasten 600 casings per hour 
which is double the amount tied by the old fashioned 
method. 


©] M o SALES ENHANCED .. . FASTIE beams with attractiveness and sales 


appeal when compared with an antiquated string tie. 
FREEDOM ROM PULLING STRINGS This selling impulse increases sales and stifles competition. 


F 

REEDOM FROM UGLY STRING CUTS PRODUCT PROTECTED .. . FASTIE clings to the casing with bull- 
FREEDOM... FROM BLOOD INFECTIONS dog tenacity. FASTIE is everything that its name implies. 
FREEDOM FROM STRING BURNS Write for informative brochure 


HERC ULES FASTENERS, INC., 1140 East Jersey Street, Elizabeth, N. J. 
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THE QUALITY TRADE MARK 


| on | 


For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole ...one sided or 
reversible...equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1l. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives andR Parts for 

all Sausage M b 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL, 





Meat Plant Lubrication 


(Continued from page 19.) 


ball bearing motors can go for several 
months without need for re-lubrication. 

Stability indicates to the chemist that 
the grease will be resistant to separa- 
tion or oxidation. Leakage and soap 
deposits would be an indication that 
separation has occurred. Oxidation may 
cause gumming and varnish-like de- 
posits. 


Preserving Lubricating Ability 


As water washing must be widely 
practiced in all packing plants, for sani- 
tation purposes, the possibility of 
moisture-contamination of lubricants 
is of importance. In this consideration 
it is necessary to include gears and 
chains as well as the bearings. Wher- 
ever continued exposure to or contact 
with moisture may prevail, the lub- 
ricant should be able to emulsify with 
water to some extent. In this way a 
lubricating film is formed which will be 
resistant to water. 

Emulsification is promoted by com- 
pounding straight mineral oils with a 
small amount of animal or vegetable 
oil. In other words when certain of 
these latter (termed fixed oils) or some 
types of soaps are added to a mineral 
oil, if the subsequent compound is mixed 
and agitated with water the resultant 
emulsion of the two liquids will separate 
very slowly or even stay in an emulsi- 
fied state indefinitely. Emulsification is 
essentially a physical reaction, but a 
very necessary one wherever lubrication 
under wet conditions is necessary. 


Some sodium soap greases behave in 
a similar manner. Emulsions are 
usually quite tenacious or sticky. On 
the other hand they may not be very 
stable chemically in which case they 
may become corrosive due to increased 
acidity. Then there is likelihood that 
the emulsion in question may become 
actually gummy due to oxidation. This 
can be retarded, however, if the lubri- 
cant has been carefully refined to in- 
sure removal of unstable hydro-carbon 
components which are most easily oxi- 
dized. The machine operator can help 
by observing regular and frequent 
periods of renewal of lubricants, and 
establishing a cleaning schedule. 


Acidity and Emulsification 


The relation which acidity bears to 
emulsification and sludge formation has 
formed the basis for considerable study 
due to the extreme complexity of acid- 
forming constituents such as sulfur 
and oxygen and the limited knowledge 
of their reactional tendencies. 

Were these reactions more clearly 
identified or could petroleum oils be re- 
fined so as to entirely remove or neu- 
tralize their organic acid-forming con- 
stituents, the problem of corrosion 
might be materially simplified. Until 
this objective is attained, efforts can 
only be made to render such oils as 
chemically stable as possible, especially 
when they are to be exposed to mois- 
ture and oxidizing conditions in the 





WIENERS, BOLOGH 
Specialty Loaves 


wo FAT POCKe?. 


Special X as a binder, blends the fx 
and lean, holding them together as; 
compatible mixture. Better eating qual 
ity and prolonged freshness go wit 
reduced shrinkage for you. 


pone) 


Soy flour or Grits is used in the am 
manner as any other binder. Somem 
they like Special X and Meatone Gri 
in combination with cereal or mk 
Many prefer straight soy binder ® 
suggest you try them both ways. 


Write for FREE Samples 








The National Provisioner—May % ¥ 










cir begibert 


fl 


FESPEER ES 


Z 


jubrication of meat packing machinery. 

Jn contrast with emulsification, 

saponification is a — ee 
to do with the production o 
ew treatment of a fatty oil with 
types of alkaline solutions. It 

js one of the essential steps in grease 

One of the distinctive differences be- 
: fixed or fatty oils and petroleum 
oils involves the ability of the former 
to undergo a simple chemical reaction 
whereby the original compounds are 
split up and their elements re-combined 
chemically with certain alkalis. When 
the larger portion of the fatty oil 
molecules are combined with a metal 
such as sodium, calcium or aluminum, 
a soap adaptable to grease making is 
formed by this phenomenon of saponifi- 
cation. 

The petroleum chemist prepares these 
soaps so that they will resist the dis- 
associating effect of water, or will 
emulsify according to intended service. 
Then, he carefully selects his mineral 
oil constituent and plans a method of 
procedure which will give a high tem- 
perature grease, a water-resistant 
product or one of fibrous nature—all 
according to the basic materials, the 
temperatures involved in mixing, the 
rate of mixing and whether the finished 
grease is poured hot or cold. 

The lubricating engineer recommends 
these greases in the packing plant ac- 
cording to the operations to be served. 
On ball bearings he would use a soda- 
lime base product of high chemical 
stability, to protect against bearing 
corrosion as far as possible. Where he 
desires a grease which will not dissolve 
in the presence of moisture, he would 
use a lime soap grease. Definition of 
these terms is advisable for the benefit 
of those who must use such greases. 


Lime and Sodium Base Greases 


Lime soap greases are made by com- 
pounding lime (calcium) soap with a 
mineral oil of varying viscosity accord- 
ing to the prospective duty. They are 
smooth, yellow to amber in color and of 
a buttery texture. By preparing them so 
that they are entirely dehydrated they 
can be used at operating temperatures 
somewhat above the boiling point of 
water. 


Soda soaps produce a grease of long 
fibre especially when compounded with 
heavy bodied oils within the SAE 80 to 
250 range. Such lubricants can be used 
at temperatures occasionally approach- 
ing 400 degs. F. The structural nature 
ofa sodium soap grease plus the natural 
a veness enables it to resist work- 
ing out of bearing clearances, where 
& buttery type grease quickly would 
work out. 


Greases prepared from sodium and 
Soap combine the desirable char- 
acteristics of both soaps, and are widely 
wed for ball and roller bearings on 
Packinghouse motors, and other ma- 
where stability and dependability 
are required. Mixed base greases do not 
oxidize readily, hence they are good 
ts for precision mechanisms. 
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PREPARE TO MEET 
CONSUMER DEMAND 


FOR 


Easy-to-Identify 


BRANDED BEEF 





Identify and Brand Beef With Your Name, Grade or Trade Mark 





The Great Lakes Beef Brander does a perfect job in marking 
beef. Brands full length of carcass in a single motion, leaves a 
clean attractive strip of identifying marks that gives a real ap- 


pearance of QUALITY. 


The Great Lakes Non-Electric Roller Brander is the last word in 
equipment for marking beef carcasses. Roller die requires no 
heat because its knife edges penetrate the carcass surface and 
leave a clean impression that does not smear or blur. : Self- 
inking fountain roller saves ink. Regularly supplied with spade 
handle as shown; extension handle also available. Priced at 
$47.50, complete with one hand-engraved roller die. Extra 


roll dies $27.00. Order now! 





GREAT LAKES STAMP & MFG. CO. 


Chicago 18, Ill. 


2500 Irving Park Road 











Positive Protection 
Against Water, Oil, 
Acids, Alkalies 





GENUINE PLASTIC 


APRONS 





BascoT EX 


BLACK or WHITE 
8-Mill Plastic 

27 x 36..$ 9.00 per doz. 
30x36.. 9.75 per doz. 
36x 40.. 11.15 per doz. 
36 x44.. 13.65 per doz. 


BLACK or WHITE 

Extre Heavy 

20-Mill Plastic 

27 x 36..$14.20 per doz. 

30 x 36.. 15.50 per doz. 

36 x 40.. 20.15 per doz. 

36x 45.. 22.60 per doz. 

Full Length Sleeves 
$14.25 per doz. poir 

Leggings, Hip Length - 
575 per doz. pair 


27 x 36..$14.20 per doz. 
30 x 36.. 15.50 per doz. 





PRICES — SIZES — COLORS 


BLACK 

12-Mili Plastic 

27 x 36..$10.25 per doz. 

30 x 36.. 11.15 per doz. 

36x 40.. 14.25 per 

36x44.. 15.80 per 

BLACK or 

Heavy Double 

Neoprene 

27 x 36..$12.90 per doz. 

30 x 36.. 14.00 per doz. 

36x 40.. 18.33 per doz. 

36 x 44.. 20.50 per doz. 

Full Length Sleeves 
$12.90 per doz. pair 
gings, Hip Length 
23.50 per doz. poir 


EXTRA HEAVY WHITE PLASTIC COATED 
CLOTH REVERSIBLE APRONS 


36 x 40..$20.15 per doz. 
36 x 45.. 22.60 per doz. 


All prices F.0.8. Chicago. Minimum order 1 doz. 








ORDER BY MAIL OR PHONE 
Free Sample Swatch on Request 





All CLOTH APRONS 


ASSOCIATED BAG & APRON CO., 222 W. Ontario St, Chicago 18, Ill. © SUPenor 5809 
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Good Cooked Hams 


(Continued from page 21.) 


be obtained in any type of ham mold 
by variation of the cooking time and 


water temperatures. Do not try to get 
greater yield by not pressing suffi- 
ciently. 

If greater yield is desired either re- 
duce the length of time in the tank or 
reduce the temperature of the water. 
Do not judge yields by tests on a few 
hams. There is a wide variation in the 
fat and moisture of individual hams. 
Variation between the shrinkage of in- 
dividual hams cooked under identical 
conditions runs as high as 6 to 7 per 
cent. However, the variation in average 
shrinkage between different lots usually 
won’t vary more than 2 per cent. 

These statements were proved in 
tests run on a great many individual 
hams. The cause for the wide variations 
in the shrinkage of individual hams 
probably lies in the quality of the hams. 

There is little or no fat loss at tem- 
peratures as high as 170 degs. or even 
higher. There is little or no effect on 
the lean meat up to a temperature of 
about 140 degs. At higher temperatures 
there will be shrinkage or loss of water 
out of the lean meat. This will occur no 
matter what method of obtaining the 
temperature is used. 

For example, between 149 degs. and 
158 degs. there is a rather sudden in- 
crease in the shrinkage. . After this 
there is a relatively slow increase until 





TRADE MARK 


176 degs. is passed. At 170 degs. to 190 
degs. there seems to be an increase in 
the shrinkage. It must be remembered 
that this shrinkage is a function of 
temperature and will occur in the pres- 
ence of moist heat as well as dry heat. 
Vacuum has no effect upon water losses 
from meat. A ham to be cooked to an 
internal temperature of 155 degs. will 
show the same shrinkage when cooked 
in water at 160 degs., in water vapor 
at 160 degs., or in vacuum steam oven 
at 160 degs. The controlling factor in 
any case is the inside temperature of 
the meat. 


Before removing molds from the 
cooking tank run cold water on them 
for two or three hours. This will reduce 
the temperature of the hams and metal 
from 50 to 80 degs., saving refrigera- 
tion. Some operators take their hams 
out of the cooking tank, re-press them, 
and put them directly into the cooler 
when both the metal and the hams are 
at a high temperature. This is a terrific 
load on refrigeration. 


After molds have been removed from 
the cooking tank they should be placed 
in a cooler where the temperature is 
about 35 degs., and chilled 24 hours or 
longer. Do not remove hams from molds 
until they are thoroughly chilled or they 
may break up. 

Boiled hams should be handled under 
sanitary conditions and protected from 
sliming. Only clean lukewarm water 
should be used for washing hams in re- 
moving gelatin, grease or sediment 


in -8 


which may have accumulated on be 
during cooking and chilling. The 
should be allowed to dry off for gi 
minutes and placed on shelf true 
single layers. 

Plenty of space should be left 
each ham to permit free air cirey 
Trucks must be clean and sanitary,§ 
temperature of the storage 
should be held at around 49 
lower with a relative humidity of # 
to 85 per cent. Boiled hams shoul 
protected from temperature chs 
which may cause deposition of moj 
on the surface of the product. Ths 
should be watched particularly during 
the summer months. 

Hams should be wrapped only whe 
thoroughly dry. Stocks must be kept 
a minimum consistent with de 
should never become so low that hans 
are hurried out of containers into & 
livery trucks. 

Caution the workmen and ship 
room employes to handle hams 
as they will break up, and all your car 
can be wasted by rough handling afie 
hams are removed from the molds. 











MORRELL PROMOTES RED HEAR 


Red Heart dog food is being pp 
moted by John Morrell & Co., Ottumm, 
Ia., via station break announcemens 
over WLS, Chicago, with two announce 
ments scheduled on four succesgip 
Saturdays. 


Pea er 
® OR eorataren 
See 




















ROLF 


RENDERING EQUIP. 


EST. /939 


Sear 


40th AVE 


TLE, LN) SF 


SEATTL 


. me Pace ¢ 
TAY, vm 
t- 2a WA 





Se COOKER — built for internal pressure or 
e ex vacuum, ASME Code. 
; Write for complete information and name of user nearest you 


Freight allowed to any seaport on West Coast. Immediate 
shipment. Member Western States Meat Packers Institute. 
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MARKET SUMMARY 





DETAILED INFORMATION INDEX 








Hogs—Pork—Lamb 





Cattle—Beef—Veal 








Hides—Fats—By-Products 











HOGS 


icago hog market this week: Gen- 
analy, closing Thursday mostly 


steady to 25¢ higher. 


Thurs. Week ago 


Omaha, top 
St. Louis, top 


Indianapolis, top... . 
Cincinnati, top 
Baltimore, top 
Receipts 20 markets 
4 days 
Slaughter— 
Fed. Insp.* 
Cut-out 


307,000 


656,723 
220- 
240 lb. 
— .66 
+ .46 


220 Ib. 


Last week..+ .80 


PORK 
Chicago: 
Reg. hams, 

444% @45% 43 
Loins, 12/16...49 @b50 48 
Bellies, 8/12..39 @40% 40 


23% @31 


$24.00 
22.49 
23.50 
23.75 
22.50 
22.75 
23.25 
23.25 
23.00 
24.00 


286,000 


632,857 
240- 
270 lb. 
—$1.55 
— .09 


@44 
@49 
@41 


23% @30 


23% @24% 


Loins, 8/12....53 @55 52 
Butts, all wts..36 @40 40 


LAMBS 


St. Louis, top 

St. Paul, top 

Receipts 20 markets 
4 days 

Slaughter— 
Fed. Insp.* 

Dressed lamb prices: 

Chieago, choice .... 39@42 

New York, choice. .. 43@47 
*Week ended Apr. 26. 


221,000 


279,748 


@53 
@42 


$22.60 
22.50 
22.25 
22.00 
22.00 


225,000 
243,380 


40@42 
40@44 


CATTLE 


Chicago cattle market for the week: 
Unevenly steady to weak. Steers, 
steady; heifers, weak to 25c lower; 
cows, steady; canners and_ cutters, 
weak; bulls, 25¢ higher; calves, steady 
to 25c higher. 


Thurs. Week ago 
Chicago steer top... $25.25 $25.50 
4 day cattle avg.. 23.25 23.75 
Chi. bol. bull top.... 17.25 17.00 
Chi. cut. cow top... 13.06 13.00 
Chi can. cow top... 11.00 11.00 
Kan. City, top 26.50 
Omaha, top 24.25 
St. Louis, top 24.50 
St. Paul, top 27.00 
Receipts—20 markets 
4 days 279,000 
Slaughter— 
Fed. Insp.* 


287,000 


224,641 201,562 


Carcass, good, all wts.: 
Chicago 354% @38% 
New York ....37%@40 
Chi. cut., Nor.24%@24% 
Chi. can., Nor.24%@24% 
Chi. bol. bulls, 


dressed 26% 


CALVES 


Chicago, top 
Kan. City, top 
Omaha, top 
St. Paul, top 
St. Louis, top 


Slaughter— 
Fed. Insp.* 


Dressed veal: 

Good, Chicago 31@35 

Good, New York... . 32@36 
*Week ended Apr. 26. 


$24.00 
23.00 
20.50 
23.00 
24.00 


103,691 110,599 


30@33 
30@36 


HIDES 


Chicago packer hides active at firm 
prices. 


Thurs. Week ago 


@22 
37% 


Hvy. native 
21% @22 21 
Nor. native, 
Kipskin .... 
Outside Small Pkr. 
Native, all weight, 
strs. & cows.17%@21 


37% 


17%@21 


TALLOW, GREASES, ETC. 
New York tallow market 3c lower. 
Fancy tallow 17 20 
Chicago tallow market 2c and 
lower. 

Fancy tallow 20 
Chicago grease 2c down. 
Choice white grease 
Chicago By-Products: 
Dry rend. tankage 
10-11% tankage 
Blood 
Digester tankage 

60% 
Cottonseed oil, 


18n 20 


*1.40 
*7.00 
*7.00 


*1.55 
*7.50 
*7.50 


94.00 109.00 
25b 25 


24.25ax 
22.00n 
20.50n 


TRUCK RECEIPTS IN MARCH 


The USDA reports that of the totals 
of March receipts at'66 public markets 
65.3 per cent of the cattle, 72.5 per cent 
of the calves, 70.5 per cent of the hogs 
and 31.9 per cent of the sheep were re- 
ceived by truck. These percentages com- 
pare with 59.8, 65.3, 61.9, and 32 per 
cent, respectively, in March, 1946. 
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NOT JUST THE BOTTOM ... BUT THE 
WHOLE WEAR-EVER UTENSIL COOKS FOOD 


And this holds true for all Wear-Ever Aluminum. 

Made of a super-hard, tough aluminum alloy, Wear-Ever 

equipment is highly resistant to denting and scratching . . . 

keeping maintenance costs to a minimum. Wear-Ever 

Aluminum is also friendly to food, protecting purity and flavor. 
Meet your requirements with Wear-Ever Aluminum. See 

your supply house representative, or write: The Aluminum 

Cooking Utensil Company, 405 Wear-Ever Building, 

New Kensington, Pa. 


14" diameter burner under 
392 square inch griddle bottom! 


The Griddle Test, using the heavy duty roast. 
ing pan cover, is a dramatic demonstration of 
how Wear-Ever Aluminum spreads over a large 
area the heat from even a small source, (Of 
course you normally would never attempt to 
heat a pan of this size—215¢” x 18)" x2" 
deep—with one burner only 34” in diameter), 


When the five pancake strips are turned, you 
notice how sufficient heat has been diffused 
throughout the Wear-Ever Aluminum to bake 
the strips to an appetizing, golden brown coler, 
Because of this quick, even heating, Wear-Ever 
Aluminum eliminates the need of grease, thus 
no smoke, no odor. 
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AMI PROVISION REPORT 








total of all pork meats in 
ers’ inventories on April 26 was 2 
cent higher than two weeks earlier, 
to the report issued by the 
sean Meat Institute. The total was 
95 per cent higher than on the same 
date a year ago, but was 46 per cent 
below the average for the comparable 
date in the last three pre-war years. 
Current holdings of all pork meats 
reported at 311,700,000 lbs., com- 
with 305,200,000 Ibs. two weeks 
earlier, 249,400,000 on April 27, 1946 
and 579,800,000 Ibs. as the prewar aver- 
age for the comparable date. 


Holdings of rendered pork fat stood 
st the same amount as two weeks 
sarlier, but holdings of lard increased 
10 per cent to reach a total of 113,800,- 
"0 Ibs., against 33,400,000 a year 
sarlier, and 181,000,000 Ibs. as the pre- 

average. 

Hams and picnics in storage in- 
reased 5 per cent and barreled pork 
ncreased 36 per cent during the two 


per 


vaaal 


aS 


L, you Brecks preceding the report, while hold- 

fused Hings of bellies and other SP, DC and 

bake PRrozen-for cure pork meats decreased 2 

col, cent. The volume of fresh frozen 
pork cuts decreased 7 per cent in the 

Ever Bame period. 

, thus 


Provision stocks as of April 26, 1947, 

reported to the American Meat In- 
titute by a number of representative 
ompanies, are shown in the table that 
ollows. Because the firms reporting are 
hot always the same from period to 


4 





period (although comparisons are al- 
ways made between identical groups) 
the table shows April 26 stocks as per- 
centages of the holdings two weeks 
earlier and on the comparable date a 
year earlier. 


AMERICAN MEAT INSTITUTE 
PROVISION STOCKS REPORT 
April 26 stocks as 


Percentages of 
Inventories on 


Com- 
Apr. Apr. parable 
12, 27, 1939-41 
1947 1946 = av. 
D. 8. PRODUCT 
Bellies (Cured) ....... ...106 429 
Fat Backs (Cured)...........120 97 
Other D. 8. Meats (Cured)...107 107 
TOT. D. 8. CURED ITEMS....111 167 
TOT. FROZ. FOR D. 8.........122 275 
8. P. & D. C. PRODUCT 
Hams, Sweet Pickle Cured 
 wabiebecbnebn dus aes 91 69 8 
SE Ambdisis capakausnds 115 155 57 
Be Wie. ie ER nc covesnces 113. 147 46 
Hams, Frozen-for-Cure, 
DE edccabetsdacéseevecte. 25 7 
GEMMROE ccccccccccccccesces OO 6 57 
All frozen-for-cure hams.... 96 133 47 
Picnics 
Sweet pickle cured.... 107 = 228 44 
Frozen-for-cure ............ 104 §=6202 41 
Bellies, 8. P. and D. C. 
Sweet pickle cured......... 102 104 98 
Frozen-for-cure ....... 93 100° 43 
Other items 
Sweet pickle cured...... 102 «181 39 
Frozen-for-cure ........ --- % 407 34 
TOT. 8S. P. & D. C. CURED....106 122 62 
TOT. 8S. P. & D. C. FROZEN... 95 121 43 
BARRELED PORE ............ 136 173 22 
FRESH FROZEN 
Loins, shoulders, butts and 
SERED 26.0606000000060-0 93 69 41 
BE ET 0588 6660060 20 0eh0ses 94 143 116 
Se er 93 98 66 
TOT. ALL PORK MEATS...... 102 «125 54 
RENDERED PORK FAT.......100 289 a 
DAE cccvccsccvoscsesoececeens 110 §=6375 69 


*Small change. 
Note: A considerable quantity of cured, frozen 
and canned pork and lard was held for the USDA 
and was included in holdings of a year ago. None 
is now being held for government account. 





CHICAGO PROVISION STOCKS 


Lard holdings on April 30 represent a 
sharp gain of almost 7,000,000 Ibs. over 
the previous month, making the total of 
lard in storage 40,616,815 Ibs. Total 
holdings show a very sharp increase 
over the holdings of a year ago when 
the total of lard in storage was only 
8,201,078 lbs. 


Apr. 30, Mar. 31, Apr. 14, 
"47, Ibs. "47, Ibs. "46, Ibs. 

All barreled pork 

GEER) cccepoce 1,110 460 171 
P. 8. lard (a)...25,175,877 19,240,179 4,742,446 
P. 8S. lard (b)... eee ese ese 
Other lard ...... 15,440,938 14,479,678 3,458,632 
TOTAL lard . 40,616,815 33,719,857 8,201,078 
D. 8. cl. bellies 

(contract) .... 112,600 89,300 32,000 
D. 8. cl. bellies 

ee 7,716,864 5,799,549 1,123,909 
TOTAL D. 8. ¢ 

SD sngsacee 7,829,464 5,888,840 1,155,909 

D. 8. rib bellies. . nee asad ose 
D. 8. fat backs.. 3,920,893 3,502,671 2,898,960 
8. P. regular 

Fea 1,087,132 1,327,205 713,808 
8. P. skinned 

Peaceesee 7,847,134 7,953,219 5,453,684 

8S. P. bellies..... 11,797,563 11,143,413 8,919,795 
8. P. picnics, 

8. P. Boston 

shoulders ..... 3,287,336 3,155,325 2,917,046 
Other cuts of 

PES cinecsce 5,352,558 6,241,437 9,317,569 
TOTAL all meats.41,122,080 39,212,119 31,376,771 

(a) Made since October 1, 1946. (b) Made pre- 


vious to October 1, 1946. 


The above figures cover all meats in storage in 
Chicago, including holdings by the Government. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago 
for the week ended April 26, 1947: 


Week Previous Cor. wk. 
April 26 week last yr. 
Cured meats, 
ee 14,291,000 17,305,000 16,336,000 
Fresh meats, 
pounds ........37,144,000 34,639,000 28,438,000 
Lard, pounds .... 2,986,000 3,287,000 6,329,000 












































Total product values slipped lower this week with the 
decline in prices of lard and fat cuts while live hog costs 
were rising moderately, resulting in minus cut-out mar- 
gins for all weights of butcher stock. Light animals 
dropped from an 80c plus margin last week to a minus 
28c but remained in the strongest position. Medium hogs 
showed a 66c minus margin as compared with a plus 46c 


TEST RESULTS THIS WEEK SHOW LARGE MINUS MARGINS FOR ALL WEIGHTS OF HOGS 


(Chicago costs and credits, first three days of week) 


part of each week. 











—2180-220 Ibs. —— ——220-240 lbs. ——240-270 1bs.—— 
Value Value Value 
Pet. Pct. Price per per cwt. Pet. Pet. Price per per cwt. Pct. Pet. Price per per cwt. 
live fin. per ewt. fin. live fin. per ewt. n. live fin. per ewt. fin. 
wt yield Ib. alive yield wt. yield ib. alive yield wt yield Ib. alive yield 
ak css 6.0 nuacewensce 13.9 20.0 43.5 $6.05 §$ 8.70 13.8 19.4 438.5 $6.00 §$ 8.44 ae atin ana | nee. © dae 
ES Docks cneeccesevnceda ose es ca nee eee see or oes ona ae 12.9 18.1 46.8 6.04 8.47 
RS 5.6 8.1 30.6 1.71 2.48 5.5 7.7 30.1 1.66 2.32 5.3 74 27.6 1.46 2.04 
RRR RE eat 4.2 6.0 33.5 1.41 2.01 4.1 5.8 83.2 1.36 1.93 4.1 5.7 30.5 1.26 1.74 
Loins (blade ER er ee 10.1 14.5 50.0 5.05 7.25 9.8 13.8 48.0 4.70 6.62 9.6 13.4 42.2 4.06 5.65 
Bellies, 8. 11.0 15.8 39.7 4.37 6.27 9.5 13.4 87.2 3.54 4.98 3.9 5.5 32.3 1.27 1.78 
Bel nee aes ‘ail ame ee 2.1 3.0 24.0 51 72 8.6 12.0 24.0 2.07 2.88 
cks os inn dia bie mai 3.2 45 18.0 .59 81 46 64 19.0 87 1.22 
Plates and jowls..................... 2.9 4.2 20.0 58 84 3.0 4.2 20.0 -60 84 3.4 48 20.0 .68 96 
 - ™ Pere 2.2 3.2 18.4 .40 59 2.2 3.1 18.4 .40 56 2.2 8.1 18.4 .40 57 
P. 8. lard, rend. wt..... ............ 12.8 8.4 20.0 2.56 3.68 11.2 15.8 20.0 2.24 3.16 10.4 145 20.0 2.08 90 
Spareribs .......... 1.6 2.3 36.5 .58 .84 1.6 2.3 29.5 AT .68 1.6 2.2 20.5 .33 45 
Regular SE ns onaad'bsnec cde 3.2 46 22.2 -71 1.02 3.0 4.2 22.2 67 98 2.9 4.1 22.2 64 91 
Feet, tails, neckbones................ 2.0 2.9 15.0 .80 .43 2.0 2.8 15.0 .30 .42 2.0 2.8 15.0 .80 .42 
Offal and miscellaneous............... a a ney 95 1.37 aaa 3% we 95 1.34 nee ae ; 9 1.33 
TOTAL YIELD AND VALUE........ 69.5 100.0 $24.67 $35.48 71.0 100.0 $23.99 $33.75 71.5 100.0 $22.41 $31.32 
Per Per Per 
ewt. ewt cwt. 
pa alive alive alive 
$23.75 $23.64 $23.04 
Condemnation loss ./ 2/22) /// 77° °° °° °°" 12 Per cwt 12 Per ewt. ll Per ewt. 
Handling and overhead... |... | 17°" *’ 1.08 fin. 89 fin. 81 fin. 
yield yield yield 
TOTAL COST PER ee eee $24.95 $35. $24.65 $34.71 $23.96 $33.51 
TOTAL VALUE 24.67 35.48 23.99 33.75 22.41 31.32 
$ .96 $ 1.55 $ 2.19 
in .09 16 
65 ae 


a week earlier, while heavy weights dropped from a 
minus 9c to a minus $1.55, showing the greatest loss. 
This test is worked out for illustrative purposes only. 
Each packer should figure his own test, using actual 
costs, credits, yields and realizations. 
here are based on available market figures for the early 





Values reported 
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MARCH OUTPUT OF PROCESSED MEATS 
SLIGHTLY LOWER THAN A YEAR AGO 





pounds containing animal fat, for 
ample, climbed to 39,670,000 Ibs. jp 
March, compared with only 20.104,009 


lbs. in March a year ago. 

































UTPUT of processed meat and — 

meat products under federal in- MEATS AND MEAT PRODUCTS PROCESSED UNDER U.S. INSPECTION 
spection increased slightly in March, ieee eet 

s 3 ~ anuary—-Ma 
compared with March, 1946, but total 1947 siti ee 1941 — 104 
j Ibs. s. . Ss. 

output for the first quarter was a little ean Wheed de ete 
below the output during the same rea sasih as dieashviiin wen 9,300,000 499,000 28,066,000 21,585,000 
quarter a year ago. BUS Secesecceccoesccscces 225,100,000 , 380,000 762,585,000 775,689,000 

° P ° ° : Smoked and/or dried— 

Gains ‘in production in March this NE eee do, 4,764,000 3,293,000 12,394,000 10,667,000 
year were registered by the amount of ee Oe a 146,145,000 160, 137,000 468,290,000 488,336,000 
} y 
beef placed in cure and smoked or dried, Sausage— 

ied or Fresh (finished) .......... 21,028,000 34,811,000 74,608,000 109,896,000 
by the amount of saupage to be dri Smoked and/or cooked... .. 73,270,000 82,940,000 225,861,000 247 954,000 
semi-dried, by the amount of sausage To be dried or semi-dried.. 10,883,000 110,285,000 82,611,000 28,309,000 
and soup canned, by the amount of reat tals cnege’ chit ta” 105,181,000 128,036,000 333,080,000 386, 159,000 
rendered and refined lard produced, by carne, jellied products, ete.. 13,642 16,857,000 42,229,000 50,676,000 
the production of oleo stock, edible Cooked meat— 
ini j ree 2,166,000 2,326,000 7,450,000 7,407,000 
tallow, compounds containing animal  eeepischasapeerianegniaes 41,673,000 43,599,000 131,186,000 129;624'000 
fat and oleomargarine containing ani- 
. ° Canned meat and meat food ——« ts— 
mal fat, but all other items slipped a pee anteceabe: 8,959,000 14,097,000 123-000,000 134-920.000 
: : ARSE arated hee 33,769,000 60,522, 581, 000 
little from production a year ago. TT eeseasecaepgdeetet 8,017,000 7,399,000 23,080,000 1212821000 
, 5.2 1655, 261, 417, 

Canning of beef dropped to 8,960,000 ‘AM other 22 220200000.0.00. 28003000 43,086,000 «108,444,000 1821481009 
Whe. compared with 14907,000 Whe. in |g wg i000 Genes | RRS ESSG RS 
March a year ago. Canning of pork at — ae ; 
33,769,000 lbs. was little more than half Menhesed ..<<.<...00s<0- 116,464,000 99,363,000 456,175,000 392,421,000 
the 60,522,000 lbs. canned in the com- DE aciiacnnnaavescche 108,055,000 95,436,000 350,332,000 332,224'000 
parable month of 1946. Canning of other Rendered pork fat— 

CE ec pack wcticsss 7,173,000 7,175,000 26,391,000 23,932,000 
meat products also decreased. i pllcataertonant 4,034,000 5,132,000 14,528,000 16,978,000 
; GERD GOBEE cccccvcecccctovcs 10,680,000 10,311,000 29,752, 25,940,000 

Increased public demand has helped Edible tallow .............. 8,839,000 6,505,000 26,821,000 18,524,000 
push up the production of compounds ri ‘ompound containing animal neiehin jean Gunna ou.seeilll 
containing animal fat, and of oleo stock, pam. FU a , i SiN La, a 
edible tallow, and oleomargarine con- wien Rima fat «.---++-+000- 3,747,000 3,074,000 11,264,000 9,212,008 

+s . sce MCOUB .nccccssecseee 256, , y , . A ’ 
taining animal fat, although the aa eect aianetate: 1,016,812,000 1,068,266,000 3,356,527,000 8,396,850;000 

*This fi snts ‘‘inspection pounds’’ as some of the products may have been inspected 
domestic and international shortage of and ceietion asec tan ence due to having been subjected to more than one distinct processing 
fats and oils probably has contributed treatment, such as curing first and then canning. 
to this demand. Production of com- 

















VOLUME OF MEAT GRADED BY USDA DECLINES 
BUT REMAINS WELL ABOVE PRE-WAR LEVEL 


Official grading of meats, meat products and by-products by the USDA 
dropped sharply during the closing months of 1946 after the abolition of 
OPA controls calling for compulsory grading. The decline, however, left the 
total volume of these products voluntarily subjected to official grading far 
above the amount graded on a voluntary basis in the pre-war years. The 
increase over the last pre-war year (1941) was slightly over 600 per cent. 


Grading of meats and lard in October, 1946 (part compulsory and part 
voluntary), dropped to 700,684,000 lbs., compared with 1,246,580,000 lbs. 
under compulsory grading in October, 1945, and only 86,121,030 lbs. stamped 
on a voluntary basis in October, 1941. Voluntary grading in December, 
1946, totaled 387,592,000 lbs. compared with 1,056,906,000 lbs. in December, 
1945, and was still far above the 88,514,404 lbs. graded in December, 1941. 

The following table shows the volume of official grading for the last 
quarter of 1946, by products, compared with the volume during the last 
quarter of 1945, and the last quarter of the pre-war year 1941. Both these 
and the yearly totals for 1946 and 1945 include the quantities officially 
graded for the CCC. 









—— OCTOBER-DECEMBER—— ——— --- YEAR 0F-———_—_ 
Cietaibeation 1946 1945 1941 1946 1945 1941 
Fresh and frozen: (in thousands of Ibs. i.e. ‘‘000"’ omitted) 
ME te@udtnes ie kasd 1,219,744 2,592,648 233,353 6,840,739 9,176,756 789,894 
EE Kats weddes 40 186,296 400,600 *1,984 909,241 1,319,006 *1,431 
DE +-<.dnew nase xb 104,323 192,348 8,060 683,466 769,691 29,417 
DEED. cvosccesosese 33,281 84,816 677 148,985 254,599 2,768 
DE eehtkbbascacans 1,899 11,145 2,480 112,022 180,528 9,608 
Canned meats ......... nae 97,021 ime 157,147 359,558 ase 
Cured meats .......... 2,468 6,582 $3,688 127,289 210,409 $13,519 


SRBEED cccccccceccces 446,962 
° 597 





MP cancepeheheteccces 237 54,030 $1,740 274. 792 256,242 16,246 

, Lard substitutes and 
—_ tallow ....... 132 415 —_ 852 1,920 hood 
BOAR woccccccccess a 3,485,343 2 9,266,684 12,554,360 868,117 











T apééhbdbeacce . 6,834 22,048 
GNOS cvcveseeveces \ ni ate 27,398 
eS 377 advan aa 4,303 

Hog casings (1,000 Ib. 
bundles) ............ — eee 5 1,094 


*Veal and calf. tBeef ond peek. tOther meats and lard. ttSausage. 


72,818 













SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection during March, 1947, by ste 


tions, with comparative totals 


ported by the USDA as follows: 


Cattle Calves Hogs 


NORTH ATLANTIC 
New York, Newark, 


Jersey City.. 40,582 42,625 122,758 
Baltimore, < 
| a 23,231 7,014 85,698 


NORTH CENTRAL 
Cinti., Cleve., 


Pre 58,588 24,376 209,026 
Chicago, 

Elburn ..... 118,970 43,015 270,093 
St. Paul-Wis. 

group' ..... 108,815 180,676 291,970 
St. Louis area? 65,314 36,056 206,555 
Sioux City .... 48,375 1,292 99,259 
Omaha ....... 101,074 4,953 127,329 
Kansas City .. 69,739 21,951 134,669 
Iowa & So. 

eee 84,750 22,813 623,428 
SOUTHEAST*. 18,129 11,405 96,244 
SO. CENT. 

WEST® .... 102,890 31,509 174,078 


ROCK Z. MOUN- 
TAIN® ..... 39,461 2,402 51,321 


PACIFIC’ .... 78,351 18,092 91,140 


Centers ...... 958,269 448,179 2,583,568 1, 
822,317 


Total—Feb. --1,142,546 521,435 3,896,928 
Av. Mar. 


(1942-46) - 1,004,874 504,860 4,613,995 a 


4Includes St. Paul, 8. St. Paul, Newport, Mim. 
and Madison, Milwaukee, Green Bay, Wis. & 
cludes St. Louis Natl. Stock Yards, a Louis, 





Ill., and St. Louis, Mo. *Includes 
Des Moines, Fort Dodge, Mason City, 
town, Ottumwa, Storm Lake, Waterloo, 
Albert Lea, Austin, Minn. 

Dothan, Montgomery, Ala., 

Albany, Atlanta, Columbus, — 
Tifton, Ga. ‘Includes South St. J 








is Te 





































oseph, 
Wichita, Kans., Oklahoma City, My : 













Worth, Tex. ‘Includes Denver, Co 
Salt Lake City, Utah. ‘Includes whe 





Vallejo, Cali 
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*! floor to Floor EXPRESS HOIST 
Simplifies Plant Layout 






























m CKING plants, everywhere, have found that Robbins & Myers 
electric hoists simplify handling problems—provide a real basis 
for streamlined, efficient plant layouts. Quick, easy to operate, and 
00 ; : 3 ‘ 
00 highly convenient, R & M electric hoists are the economical answer 
a for floor-to-floor lifting, and job-to-job moving. They step up 
7 daily output and reduce handling costs. 
000 The trolley-mounted R & M hoist, shown, raises crippled ani- 
ne mals from ground level to second or third floor processing lines. 
000 Lifting at a fast 40 f.p.m., this 1500 Ib. capacity unit eliminates 
double handling; gives increased safety and efficiency 
000 
000 
al FOR ALL PACKING PLANT NEEDS 
000 
oo R & M electric hoists serve every packing plant need—in knock- 
4 ing pens, on bleeding and dressing floors, handling crippled 
— animals and paunch .. . for beef, veal, lambs, hogs, and every 
000 other purpose. Types and sizes cover the full range. Distributors 
everywhere. You couldn’t do better than to “Take It Up with R & M.” 
,000 
08 Write today for free Bulletin AB900. 
1,000 . ; 
HOIST & CRANE DIVISION . SPRINGFIELD ) 
— ROBBINS & MYERS e INC. n Canodo: Robbins & Myers Co ¢ conn ar ttord 
0,000 - ; ; . 
ssing 
2ral in- & AA ALA. «¢ ; é . ' 
y sta 9 af eg ,' 4; b) " —— - _ ‘ we od % : 
is Te \ > 
Sheep 
and 
Lambs 
% DESIGNED FOR PACKERS 
5m 


PITTSBURGH-ERIE SAW 
AND GRINDER SERVICE 


















Pescd Pete can supply the PESCO SAW SERVICE Large hand saw frames, beef 
perfect tools for the heavy splitter frames, pig nose and scribe frames, designed 
cutting and heavy grinding for heavy duty. Sharp filed blades, individually wrapped 


of the meat packing industry. and inspected perfect—ready for quick blade changes. 
He is ready to supply you PESCO BAND SAW BLADE SERVICE Machine-filed, 
with the following efficient inspected band saw blades to fit more than 40 types of 
tervices, for a small monthly meat and bone cutting machines. Pesco Pete will keep 
dagen them repaired and supplied. 


LARGE CHOPPER PLATE AND KNIFE SERVICE Made 
in sizes to suit your needs and ready for long and faith- Pesco Pete will be pleased to give you 


ful service. complete details, or you may write direct. 








PITTSBURGH-ERIE SAW CORPORATION 


4017-31 LIBERTY AVENUE PITTSBURGH, PENNSYLVANIA 
: BRANCH PLANTS: ST. LOUIS and LOS ANGELES 
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MEAT AND SUPPLIES PRICES 


Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 
Week ended 


Apr. 30, 1947 
per Ib. 

Choice native steers— 

All weights ................ 39% 
Good native steers— 

ee PEED wowewctucccseect 36@38 
Commercial native steers— 

EE ccteddescecacces 33 
Cow, commercial ............. 27@30 
Cow, canner and cutter........ 20@22 
Hindquarters, choice .......... 48 
Forequarters, choice .......... 5 


Cow, hindquarter, comm. 
Cow, forequarter, comm.......22@26 


BEEF CUTS 


Steer loin, choice 
Steer loin, good. . st 
Steer loin, commercial. -- Mt 
Steer round, choice............ 
Steer round, g 
Steer rib, choice........ 
Steer rib, good 

Steer rib, commercial.......... 
Steer rib, utility.............. 
Steer sirloin, choice. . 
Steer sirloin, commer: 
Steer chuck, choice..... 


Steer chuck, good......... .3144@32 
Steer chuck, commercial en 30@ 32 
Steer brisket, choice........... 37 
Steer brisket, good............ 37 
Steer back, choice............. er 
Steer back, good.............. os 
POCO GRD cc cccccccccsess hd 20 
Hind shanks ....... mene aee 18 
Beef tenderloins ........... 1.20 
Steer plates .15@17 


VEAL—HIDE OFF 


Choice carcass ..........-s55::. 











BEEF PRODUCTS 








BNE cocccseuesceovecees 10 @12 
SEGED coveccsegeeses 16 @18 
Tongues, select, 3 Ibs. & up, 

Be GP BB ccceveccess 30 @31 
Tongues, house run, 

fresh or froz............ 24 @27 
eee, GOED  csccovcdcses 8 @l10 
MPEGS ccccccccescoesease 20 22 
Livers, selected .......... 41 @45 
GROG BIOES ccc cccccesesece i8 @l 
Lips 9 @10 
Lungs 7 @s 
Melts 7 @8 

FRESH PORK AND 
PORK PRODUCTS 

Fresh sk. ham, 8/18........... 
Reg. pork loins, und. 12 Ib....5 
DISMISS cccccccccccoscccccess 
Skinned shldrs., bone in.... 324 
Spareribs, under 3 Ibs..... 8@e 
Boston butts,«8/8 Ibs... .. 5@s 
Boneless butts, c.t... : 5a: 
Neck bones ..........-- 12@14 
Ge, SUONEs cc cccccccoses 11@12 
TRUMNOGD ccccrecesecccccecccocs 15@18 
sca) kui eicala mbtkace-a wad 28@30 
RE Gan cnd ota near Paewres been 13@14 
teh airnes000 sung ncieiiwesun 11@13 
SO BR vcasspaceevccs 13@15 


SAUSAGE MATERIALS 


Reg. pork trim (50% ft)..24 @25 
Sp. lean pork trim, 85%...33 @34 
Ex. lean pork trim, 95% . ..42 @4 
Pork cheek meat.......... 30 @3l 
Boneless bull meat...... 32 » 


Boneless chucks 
Shank meat 
Beef trimmings ... 
Dressed canners ere 
Dressed cutter cows. 4..... 
Dressed bologna bulls...... 
Pork tongues 2 


CALF 








Se MOOD veces cécnsseuss Choice, 225 to 300 Ibs......... 37 
Commercial careass ... Bee. GOWN cccccecens 36 
DE gc cccwcecedes QOmMMBOPEIAT 2 cccccccscccees 31 












































ee ae gine oan 


AND SPECIALTIES 


PRESERVATIVES 


ERS, 






en S 2ek @ We een, | 


612 W. LAKE ST., 





CHICAGO 6, 


ILL., DEArborn 0990 












LAMBS 
Choice lambs ........... 42444 
Good lambs .40@42 
Commercial lambs ..... .364 39 
aha - 383@36 
MUTTON 
Good and choice. «see. -20@21 
Commercial ...... errr lv 
GEE cccdesccsevcervecsescsocese 17 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 
14/18 lbs., parchment paper.48@55 
Fancy skinned hams, 


14/18 lbs., parchment paper .50@54 
Fancy trim, brisket off, bacon, 

© Ee GO, Ws ccc cccccccel 54@56 
Square cut seedless bacon, 

8 lb. down, wrap............ 46@54 
No. 1 beef sets, smoked 

Insides, C Grade............ 

Outsides, C Grade...... ee 

Knuckles, C Grade....... 

FANCY MEATS 

Tongues, corned ........... ws 45 
Veal breads, under 6 oz..... - & 

© OO BS Gecccscee vee en 80 

MO Ma cedccestescovesscevss 1.05 
Beef kidneys ..... 30 
Lamb fries ) 





Beef livers 





Ox tails under % lb........ 16 
ee Se iivewsetnsd wee 30 
DRY SAUSAGE 

Cervelat, ch. hog bungs... .73 
DED sdueseesecenks 

Farmer ....... 5 
Holsteiner ..... t 
B. C. Salami...... ana i 
B. C. Salami, new, cond..41 @42 
Genoa style salami, ch....80 @84 
Pepperoni ...... 63 
Mortadella, new condition. . 39 
Cappicola (cooked) 76 
Italian style hams 78 


DOMESTIC SAUSAGE 


Pork sausage, hog casings. 41 
Pork sausage, bulk........ 39 
Frankfurters, sheep casings 41% 
Frankfurters, hog casings.. 41% 
PEE accacecaawsecseese ro 
Bologna, artificial casings. . 

Smoked liver, hog bungs... 412%@43° 
Head cheese .. rrr 28% 
New Eng. lunch. ‘specialty . 54 @56 


» 
Minced luncheon spec., ch.35 
Tongue and blood. . neue 
Blood sausage 
Souse 


% @37% 


Polish sausage ............ 45 ) "@ 45% 
SPICES 
(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 
Allspice, prime ....... 28 31 
Resifted ...... csoo 32 
Chili powder ......... 50 
Cloves, Zanzibar ...... 20% 24 
Ginger, Jam., unbl.... 22 25 
ERED easacccvesece 21 24 
Mace, fcy. Banda...... 6 ee 
East Indies ........ 1.95 
West Indies ........ 1.90 
Mustard, flour, fcy..... 35 
Sb De eneanneseue cee 26 
West India Nutmeg... 1.15 
Paprika, Spanish ..... 59 
Pepper, Cayenne ..... 43@5 
 * 3) eee 44@50 
Pepper, Packers ...... 55@60 
Pepper, black ........ 55@58 
Pepper, white ........ 66@70 





SAUSAGE CASINGS 


(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 


Domestic rounds, 1% to 
1% in. 3. 











180 pack 5 @4 
Domestic "rounds, over 1% 

in., 140 pack... 55 6 @6e 

Export gees wide, over 
eect ereesece fo 
Export, ‘rounds, medium, es 

1% tee 5 @0 
mina. pounaa, narrow, 

1% in. under.......... 90 @1.% 
No. 1 weasands, 22 in. up. 9 @lj 
No. 1 weasands, 24 in. up.ll @i2 
No. 2 weasands 6 Oe 
Middle sewing, 1% @ 

- seves --+++1.05@1.99 
Middles, select, wide, 

2@2% in. . ‘ 1.20@1.%5 
Middles, select, extra, 

2%, @2% in. .......... 1.45@1.% 
Middles, select, extra, 

2% in. & up...........1.75@2.5§ 
Beef bungs, export No. 1..24 @% 
Beef bungs, domestic......16 @17 
Dried or salted bladders, 

per piece: 

2-15 in. wide, flat 11 @i3y 
10-12 in. wide, flat 8 @ % 
8-10 in. wide, flat...... 5 @w&y 

Pork casings: 
Extra narrow, 29 mm. & 

i wsatsasseteausdeuss 3.60@3.%§ 
Narrow mediums, "= 

TE, cescesese ..--3.45@3.% 
Medium, 32@35 mm..... 3.05@3.% 
Spe. medium, 35@38 mm.3.00@3.1%§ 
Wide, 38@43 mm....... 2.90@3.6 
Export bungs, 34 in. cut.33 @37 
Large prime bungs, 

BE Om. CUE. ccccccccsecs 28 @3 
Medium prime bungs, 

B4 WM. Gi. cccccccceccs 21 @23 
Small prime bungs...... 13 @15 
Middles, per set......... 35 @65 


CURING MATERIALS 


Cwt. 

Nitrite of soda (Chgo. 
in 425-lb. bbis., del 
Saltpeter, n. ton, 


w' hse) 


Dbl. refined gran......-..... 9.50 

Bee GEEGNED cocccsceccanul 12.90 

Medium crystals ............ 3.9 
Pure rfd., gran. nitrate of soda. 4.5 
Pure rfd. powdered nitrate of 

GOGR ode ccccsaseeacensee ed unquoted 
Salt, in mins.car of 80,000 Ibs. 

only, f.o.b. Chgo., per ton: 

Granulated, kiln dried....... 9.70 

Medium, kiln dried.......... 12.70 

Rock, bulk, 40 ton cars...... 8.80 
Sugar— 

Raw, 96 basis, f.o.b. 


New Orleans 


Standard gran., f.o.b. refiners 
SP. ¢ c¢eunss ae wie 
Packers’ curing sugar, 250 Ib 


bags, f.o.b. Reserve, La., 

BD. Ge cadenepecnstnpeeckn 5.15 
Dextrose, in car lots, per cwt., 

(CRECOM) oc cccccccccccccccess 

in paper bags 


Ground 
Whole for Saus. 


Caraway seed .. oa 38 
Cominos seed .. , 40 45 
Mustard sd., fey. yel 28 oe 

American .. . a ol 
Marjoram, Chilean gone 21 
GEARED ccccoccsescces 22 26 





FOR POWER and 
PROCESS STEAM 


All-welded Portable with re- 
fractory lined firebox and fuel- 
conserving 2-pass tubes. A 
Q-u-i-c-k Steamer. 

6 sizes. 50 to 150 H.P. 125 
and 150 Ibs. W.P. 


75 Years Boilermakers 


Write Dept. 89-55, for 6” scale 
with pipe diameter markings. 


FOR 
Sie Ime 



















KEWANEE BOILER CORPORATION 


KEWANEE, ILLINOIS 
Amcncas Raotsroe A Siardard Saniters 


The National 
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ATTENTION: MEAT WHOLESALERS! 


Hotels and Restaurants Want Ready-Made Patties.... 
NOW THIS IS POSSIBLE AND PROFITABLE FOR YOU WITH THE 


HOLLYMATIC ELECTRIC PATTY-MAKER 


lt automatically measures, molds, and stacks 1800 patties per hour... 


delivers exact patties from one to four ounces.. 
sanitary... 
selling leader. 


HOLLY MOLDING DEVICES, INC. 


Chicago 37, Illinois 


6733 South Chicago Avenue 


. retains meat juices... 
transforms an average-profit item into a highly profitable, fast- 





WRITE TODAY 
FOR 
FURTHER DETAILS 

















LOU MENGES ORGANIZATION 


INCORPORATED 


basking ridge, new jersey 


architects 
engineers 
consultants | 
for me meat 
acking 
fodetien 


one hour from new york 








—FELIN'’S 


ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified” HAMS « BACON + LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 














EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL 


WE SELL 
and BUY 


Straight or Mixed Cars | 


BEEF*VEAL*LAMB* PORK 
AND OFFAL 


Let Us Hear from You! 
es 
Established 25 Years 


ds 3134 


3 pwaRD KOny 


2) 
<0 ot Tomorrow’, Ss By Us; 
% ®, 











BEEF »- PORK 
HAMS - 


BACON -: 


VEAL + LAMB 


SAUSAGE 


LARD » CANNED MEATS « Sheep, hog and beef casings 





JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 


Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 
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Increase Your Profits 
with 


Peters Packaging Machines| 


Are you overlooking the possibilities of machine operations 
in your lard and shortening department? If you are now 
setting up and closing your cartons by hand, it will pay you 
to investigate the use of Peters economical packaging ma- 
chines to eliminate hand methods. 

Peters automatic and semi-automatic units are showing sub- 
stantial savings in many plants formerly using hand labor. 
Let us show you how they can speed up your production 
schedules, reduce your labor costs and increase your over- 


all profit. 


Send us samples of the cartons you are now using. We will 
be pleased to send you complete information on the most 
economical and efficient units to meet your requirements. 





a 


—— emmy AND LINING MA- 
E. Sets up 35-40 


ires 
odjustante to handle several carton sizes. 


is 


JUNIOR FOLDING AND CLOSING 
MACHINE. Closes 35-40 cartons per 

minute. Fully automatic. Capeiasboaneds 
adjustable to handle several carton sizes. 





PETERS MACHINERY CO. 


4700 Ravenswood Ave. 


Chicago 40, Ill. 





ee 
Sze 








Mc CORMICK 


We 


‘ p ces 


Mc CORMICK & COMPANY, INC. 


BULK SPICE 
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CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 


CASH PRICES 


xx ane LOOSE BASIS 
0.B. CHICAGO OR CHICAGO 
BASIS 


THURSDAY, MAY 1, 1947 
REGULAR HAMS 





Fresh or Frozen 8.P. 
EE anéahenhs 4544n 4544n 
|. 45n 45n 
4. eee 44%n 44%4n 
ee 4414n 444on 
BOILING HAMS 
Fresh or Frozen 8.P. 
SOD céccccees 4444n 4414n 
18-20 ......... 42%n 424n 
SEE ce cevacte 39%n 39%on 
SKINNED HAMS 
Fresh or Frozen 8.P. 
48 48n 
47% 474%4n 
hManedane 47 474on 
47 474on 
leonheeud 46 46 
oie.ee 40% 40%4n 
39 39n 
osenewe 38 38n 
kane Kens 34@35 35n 
No. 2’s 
statanes 34% 
OTHER D. 8. MEATS 
Fresh or Frozen Cured 
Regular plates 22n 22n 
Clear plates... 19n 19n 
Square jowls.. 20 @20% - 
Jowl butts.... 18% 19 





PICNICS 
Fresh or Frozen SP 
4- 6 31 a 
6-8 29% @30 0 
8-10 25 3 
10-12 24 4 
MS scntcrewe 23% @24 
8-up, No. 2’s : Sa 
BBO. covscere 2344 @24 
BELLIES 
Fresh or Frozen Cured 


S- 
2 
o 
= 
8 


40% 
10-12 39 rh 
12-14 36 oe 
SO-B8 05055. 32% 384 
| Beebe 31% 30 
ME ss céaccar 30% 314 


Clear 
eo Fy 
- & 
FAT BACKS 
Green or Frozen Cured 
6-8. ose 9 
Be coccces - 19 a] 
10-12 ....... ‘ 19 19 
12-14 ......... 19% 
BOSS nccccccee 2 
16-18 . cose SM 
18-20 . ; 214 as 
20-35 ......... B% mm, 





LARD FUTURES PRICES 


MONDAY, Apr. 28, 1947° 


Open High Low Close 
Jul. 21.62% ae" 21.42%a 21.42%a 
Sep..20.90 21.00 20.90 oy 00 
Oct 9.70a 
Nov.18. 12% 18. 12% 18.10a is. 12%4b 

Sales: 10 lots. 

Open interest at close Fri., Apr. 25: 
Jul., 65; Sep., 55; Oct., 2 and Nov., 
48; ‘at Close Sat., Apr. 26: Jul., 65: 
Sep., 54; Oct., 2 ‘and Nov., 48 lots. 

TUESDAY, Apr. 29, 1947 
Jul..21.20 21.20 21.12% 21.17%b 
Sep..21.00 21.00 20.62% 20.921%4b 
Oct..19.12% ... Sy 19.12% 
Nov.18.20 18.20 18.12% 18.20b 


Sales: 16 lots. 


Open interest at close Mon., Apr. 
28: Jul., ; Sep., 54; Oct., 2 and 
Nov., 48 lots. 

WEDNESDAY, Apr. 30, 1947 
Jul. .21.12% 21.25b a 21.25b 
Sep..21.00 21.00a 
Oct. 19.124%n 
Nov.18. 57% 18. 87% 18.30a 18.30a 

Sales: 6 lots. 

Open interest at close Tues., Apr. 
29: Jul., 71; Sep., 56; Oct., 1 and 
Nov., 47 lots. 

THURSDAY, May 1, 1947 
Jul..21.25 21.37% 21.12% 21.20b 
Sep..21.00 21.00 20.75 20.90b 
Oab.. ce eee eee 19.12%n 
ts «wee eee 18.30b 

Sales: 4 lots. 

Open interest at close Wed., Apr. 
30: Jul., 71; Sep., 54; Oct., 1 and 
Nov., 47 lots. 

FRIDAY, May 2, 1947 
Jul..21.25 21.25 21.20 21.20 
Sep..20.90 see 20.90a 
. 19.12%4n 
Nov. “ ane 18.30b 

Sales: 3 lots 

Open interest at close Thurs., May 
1: Jul., 73; Sep., 54; Oct., 1 and 
Nov., 47 lots. 


WEEK’S LARD PRICES 





Tierces Loose Leaf 

P.S. Lard P.S. Lard Raw 
April 28.. 20.00ax 18.75n 
April 29. . 20.00ax 18.75n 
April 30. 20.00ax 18.75n 
May 1. 20.00ax 18.75n 
May icived 21.50ax 19.00ax 18.00n 


PACKERS’ WHOLESALE 
LARD PRICES 


— lard, tierces, f.o.b. 








Kettle rend., tierces, 





tierces, f.o.b. 
GREGRED cccccccccces 
Standard shortening. .*N.32 
Shortening, tierces, caf 
N. & Hydrogenated occcesn 


Neutral, 





*Del'd. 


WITHHELD SUBSIDY 
PROPOSAL 


Harold Stein, commis 
sioner of the Office of Tem 
porary Controls, has replied 
to the American Meat Insti- 
tute’s telegram urging im 
mediate release of all or of 
good portion of withheld sub 
sidy payments for September 
and October, 1946, it was a 
nounced by the Institute this 
week. Commissioner Stei’s 
reply indicates that the All 
proposal is under consider 
tion and that action on it may 
be taken if it appears likely 
such action would provide the 
relief sought sooner tm 
would the procedure estab 
lished by recent RFC a 
nouncement No. 1 under # 
regulation No. 10. 


Watch the Classified At 
vertising pages in THE Ne 
TIONAL PROVISIONER for bar 
gains in packinghouse equif 
ment and supplies. 
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MA 


en 
pRESSE 


Choice, né 
Choice, 02 
Commercis 
Can. & cu 
Utility ... 
Bol. bull 


No. 1 ribs 
No. 2 ribs 
No. 1 loin 
No. 2 loin 
No. 1 hin 
No. 2 hinc 
No. 1 rou 
No. 2 rou 
No. 1 chu 
No. 2 chu 
No. 3 chu 
No. 1 bris 
No. 2 bris 
No. 1 flan 
No. 2 flank 
Rolls, reg. 
Rolls, reg 


FRI 


Pork trim: 
Pork trim: 
Spareribs, 
Bellies, sq 


Pork loins, 
Shoulders, 
Hams, reg 
Hams, skn 


Bellies, sq 


Tongues, « 
y eal breac 


Beef livers 
Ox tails u 
Oxtails ov 


— 


WE 


WEDNI 
All quot: 


FRESH BI 
Choice: 
350-500 
300-600 
600-700 
700-800 


Utility : 
350-600 
Cow: 
Commer: 
Utility, ; 
Cutter, ¢ 
Canner, | 


FRESH V) 
SKIN OF 
Choice 

80-130 
130-170 
Good 
30- 80 
80-130 
130-170 


The Nat 


geuse ¢ 


sugnese f 


gyysgess G <eeeee P 


ALE 








MARKET PRICES tec York 





pRESSED BEEF CARCASSES 





City Dressed 
Apr. 28, 
1947 
Choice, native, heavy... .44.50@48.00 
Choice, native, light..... 41.00@44.50 
Ga0d .-veececececsecccces 39.00@ 43.50 
Commercial .......--.... .50@40.00 
(an. & cutter............ 25.00@27.00 
GET oc cccccececcsvccs -00@ 28.00 
og rere 28.00@30.00 
BEEF CUTS 
City 
SEEMING, 2.0000 cecsseed 60.00@65.00 
ME MIND. occ ccccccesone 54.00@58.00 
SS re 70.00@75.00 
No. 2-loins.............. 60.00@65.00 
No. 1 hinds and ribs. ....52.00@55.00 
No, 2 hinds and ribs..... 48.00@50.00 
No. 1 rounds.. 44. 46.00 
No, 2 rounds.. . 46.00 
No. 1 chucks . 136.00 
No. 2 chucks J )35.00 
No. 3 chucks J 33.00 
No. 1 briskets...........36.00@39.00 
No. 2 briskets...........36.00@38.00 
SPE MED. cc cccccccces 18.00@21.00 
PMNEED. oo cccvececece 8.00@21.00 





Western 
Shoulders, regular ............ 39@41 
Butts, regular 3/8 Ibs......... 40@46 
Pork loins, fresh, 12 Ibs. dn... .52@54 
Hams, regular, ander 14 Ibs. . 52@54 
Hams, skinned, fresh, under 
BEE, aeccecccossecoocseces 50@54 
Pienies, fresh, bone in......... 37@39 
Pork trimmings, ex. lean...... 55@56 
Pork trimmings, regular....... = 
Spareribs, medium ........... 40@41 
Bellies, sq. cut, seallican, 8/12.52@53 
City 
Pork loins, fr., 10/12 Ibs....... = 4 


Shoulders, regular sep eeenne eee 
Hams, regular, under 14 Ibs. Sh@se 


Hams, sknd., under 14 Ibs..... 

Pienies, bone in............... 38 42 
, OB. BBReccccccescod 44@48 
Pork trim, regular............. ¢ 
Spareribs, medium ............ 40@42 


39@42 
Bellies, sq. cut, seedless, 8/12.45@49 


FANCY MEATS 


CR coccscssesbacsue 45 
Veal breads, under 6 oz......... 65 

SEE Ms ccceccoceedscceeves 80 

PE adinbcc0sceesoerrses wt 1.00 
DD. sccccbncdavercednn 25 
ae 35 
ints gecéEad coenasous 55 
Ox tails under % Ib............. 16 
Oxtails over % Ib...........:... 30 


‘ 


DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat in 
120 1 . -$34.00 
137 
154 
172 





Choice lambs ........... 41.00@45.00 
COR BREED occcccccccscd 40.00@4 
Commercial ..........s¢ 36.00@42.00 


Choice carcass .......... 36.00@ 40.00 
Good CAFCASS ....00.2508% 2.00@36.00 
Commercial carcass ..... 76. 000921.00 
WEEE cveccescvceseccces 18.00@24.00 
CALF 

+ soseneeviusccanvans 36.00@40.00 

S¥eancedesrdeveeseu 32.00@36.00 
Seana fal ............-26.00@30.00 


BUTCHERS’ FAT 


Ghee GOB cccccvecivecscvecescseed $7.50 
eee 9.00 
PPO ee 9.50 
BRGEIESO GETS 2. ccccccvacesoeese 50 
INEDIBLE FAT PRICES UP 

MONTREAL. — Effective 


April 15, maximum prices of 
inedible animal fats in Can- 
ada were increased by 43 per 
cent, bringing these prices in 
line with those in effect for 
edible varieties. Last Febru- 
ary 1 maximum prices of 
edible animal fats were in- 
creased by 43 per cent by the 
Wartime Prices and Trade 
Board in order to encourage 
production of those fats, but 
no increase was granted at 
that time to the inedible 
types, with the result that 
producers were withholding 
such fats from the market, 
according to officials. 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, APRIL 30, 1947 
All quotations in dollars per cwt. 


FRESH BEEF—STEER & HEIFER: 
Choice : 





700-800 Ibs. “ 


39.00-40.00 
Commercial : 
350-600 Ibs. . 35.00-37.00 
600-700 Ibs. . 35.00-37.00 
Utility : 
350-600 Ibs. . None 
cow: 
Commercial, all wts.... 30.00-81.00 
Utility, all wts...... 28.00-29.00 
Cutter, all wts......... None 
Canner, all wts......... None 


FRESH VEAL AND CALF: 
SKIN OFF, CARCASS: 


Choice: 

80-130 Ibs .. 36.00-40.00 
130-170 Ibs. . 36.00-40.00 
Good : 

50- 80 Ibs . 31.00-34.00 
80-130 Ibs. .. 82.00-36.00 
130-170 Ibs... . 82.00-36.00 


Commercial: 





BD> SD TB. cccccccces 25.00-27.00 
80-130 = aweeestwéa 26.00-28.00 
Se Us sceenss coe 26.00-30.00 
Utility, all MOR avibess 19.00-24.00 
FRESH LAMB & MUTTON: 
LAMB: 
Choice: 
Se , ncccccccesce None 
SE  ’ ccccceusssas 44.00-47.00 
SE ME Secvovescans 43.00-44 
50-60 Ibs 42.00-43.00 
Good: 
DE, cvtscnnavuse 44.00-47.00 
SEES -c'v0enccnces? 43. 4.00 
Se Mh” kcnnaves .. 42.00-43.00 
50-60 Ibs. Rw - 41.00-42.00 
Commercial, all wts.... 40.00-44.00 
Utility, all wts........ . None 
MUTTON (EWE) 70 Ibs. Dn.: 
ary 22-00-24 
Commercial ............ 20.00-22.00 
GEE ceccescceccceces 16.00-18.00 


FRESH PORK CUTS: Loins No. 1 
(BLADELESS INCL.) 


8-10 Ibs. . 53.00-55.00 
2! ae a ay 4 55.00 
ne , <chenbewsece 00-53.00 
ery a4. :00-46.00 

Shoulders, Skinned, N. Y. Style: 

8-12 Ibs. ............ 36.00-38.00 
sutts, Boston Style: 

GB TB cecccsscesss 36.00-40.00 
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NO. 50 ~- ce eceecee 
IS A POPULAR TRUCK 














AVAILABLE.........IN 
GALVANIZED OR STAINLESS 
AND IN 
3 SIZES 


The No. 50 Sausage Meat Truck has the body fabri- 
cated of No. 12 ga. steel, electric welded, with ex- 
clusive double reinforcements at corners. Corners 
rounded for sanitation. Reinforced top edge. Entire 
truck, except running gear, hot dip galvanized after 
fabrication. 12”x2%2” load wheels and two 4%2"x 
2” swivel casters. Three body sizes. Can also be 
supplied with stainless steel body. 

















SPECIFICATIONS Size! Size 2 Size3 
Overall length......... 63” a St" 
Overall width, 50M.... 31%" 31%" 31%” 
Overall width, 50R..... 34” 34” 34” 
Inside length, top...... 60” 54” 48” 
Inside width, top....... 26” 26” 26” 
Inside depth.......... 16%" 16%” 16%” 


NUMBER DESIGNATIONS: 
50M —Plain Bearing metal wheels 
50OR —NEOTREAD roller bearing wheels (as 
shown) 
S5OXR—Stainless Steel body with NEOTREAD 
roller bearing wheels 


Circular with Prices on Request 





Did You Receive Your Copy of The 
New E. G. JAMES Catalog? 


ORDER THRU 


E. G. JAMES COMPANY 


316 So. La Salle St. HAR rison 9066 
CHICAGO 4, ILL. 
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BY-PRODUCIS—FATS—OILS 








TALLOWS AND GREASES 











The tallow market was weak early in 
the week, steadied through the middle 
of the period, then broke sharply. A 
little short covering was reported late 
Wednesday in the New York market 
and fancy tallow was reported moving 
at 17c and extra tallow at 16%c, or a 
cent lower than the nominal Chicago 
market. However, at Chicago, late 
Thursday, two tanks of edible tallow 
were reported sold at 16%c f.o.b. ship- 
ping point. 

Price cuts in soap and soap products, 
announced last week by leading soap- 
ers, reached the consumer level dur- 
ing the week. Through most of the 
week many of the largest soapers 
stayed completely out of the tallow and 
grease markets, waiting for bottom 
prices and smaller ones also adopted a 
waiting attitude. 


TALLOWS: Closing quotations for 
tallow in carlots, f.o.b. producer’s plant 
on Thursday were: 


Edible, 16%c; fancy, 18¢; choice, 
17%c; prime or extra, 17%c; special, 
175%c; No. 1, 17%c n; No. 3, 17%c n; 
No. 2, 15%e n. 


GREASES: The market in greases 
followed last week’s break in prices 
with another 2c decline to match tallows 
at the 18c and lower level. Grease quo- 
tations on Thursday were reported as 
follows: 

Choice white, 18c n; rendered choice 
white, 17%c n; A-white, 17%c n; B- 
white, 17%4¢ n; yellow, 17c n; house, 
16%c n; brown, 25 F.F.A., 15%c n. 

NEATSFOOT OIL.—The production 
and volume of business in this oil con- 
tinues very light. Prices are largely 
nominal. No reliable quotations for the 
various grades are available, but prices 
show some weakness in sympathy with 
prices for all fats and oils. 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium, sulphate, bulk, per ton, f.o.b 


production point .... . $32.00 
Blood, dried 16% per unit of ammonia...... 8.00 
Unground fish scrap, dried, 

60% protein nominal f.o.b. 

Be I, TOU DR cc cccccraccsccseses 2.00 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports...............s0- 38.50 

SE, Se iduhonuncvaaeseswvcdeeceséx 41.50 
an 9 eg” ground, 10% ammonia, 

ih Wb de Me UMocdécccecsscstecccnesey nominal 

Feeding tankage, unground, 10- a ammonia, 

bulk per unit of ammonia. 7.50 

Phosphates 

Bone meal, steam, 3 and 50 bags, 

PD A PODa ces edeccccccangesces $60.00 
Bone meal, raw, 444% and 50% in bags, 

E,W a 5.5 640.0090 6200086606 67.50 
Superphosphate, bulk, f.o.b. Baltimore, 

EE Sa vv n'cbd66OFE Kare erncvsecces .80 

Dry Rendered Tankage 

45/50% protein, unground, $1.35 per unit of pro- 
tein. 


EASTERN FERTILIZER MARKET 


New York, May 1, 1947 
Trading was limited the past week. 
Most buyers remained out of the mar- 
ket. Some cracklings sold at $1.35 f.o.b. 
New York and a small amount of dried 
blood was sold at $8 f.o.b. New York. 
Wet rendered tankage was offered but 
buyers showed little interest. The fer- 
tilizer shipping season is about over, 
but fertilizer chemicals are still very 
much in demand. 





GREASE OILS.—The market con- 
tinues weak but registers some re- 
sistance to pressure for further de- 
clines, although additional price drops 
are noted. 

No. 1 oil, which sold a week earlier 
at 26c, is now %c lower at 25%c. Prime 
burning, quoted a week ago at 30c, is 
now quoted at 28%c. Acidless tallow 
oil shows the largest drop in price for 
the week. Quoted a week earlier at 
27%4c, it is now selling 2%c down at 
24%c. Prices are for drum lots. 


BY-PRODUCTS MARKETS 
(Chicago, May 1, 1947.) 
Blood 
4 Unit 
Unground, per unit ammonia... ‘ a 


Digester Feed Tankage Materials 


Unground, loose .. She 

Liquid stick, tank cars. < ey . 4.00@4s 
Packinghouse Feeds 

Carlon, 

Der tar 

50% meat and bone scraps, bulk. . ...$ ae 

55% meat scraps, bulk..........66..-. 6.005 %» 

50% feeding tankage with bone, bulk...... gy 

60% digester tankage, bulk....... eS 

80% blood meal, bulk................. . ea 
65% BPL special steamed bone meal, 

BEE nnndccaceseeecesescoewedasas ee es 


Bone Meal (Fertilizer Grades) 


Per ta 
Steam, ground, 3 & 50....... .. ae 
Steam, ground, 2 & 27............... .. Se 
Fertilizer Materials 

Per ton 

- grade tankage, ground 
BEG GUIOEIR .ccccccccnsecscs $6.00 and ik 
me... tankage, unground, per ton..... Ow 
Hoof meal, per unit ammonia........ ™# 

Dry Rendered Tankage 
TOS. a cravidoaen 306006000) ¢0ne00eu mn 
ee TLE, 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed)................ $ a5 
Hide trimmings (green, salted)......... 1.50@L5 
Sinews and pizzles (green, salted)..... 150@1L% 
Per te 
Cattle jaws, skulls and knuckles............$%# 
Pig skin scraps and trim, per Ib.. oo cecnn 
Animal Hair 

Winter coil dried, per ton....... .. oe 
Summer coil dried, per ton....... SO 
Winter processed, black, Ib................ 
Cattlo SWItehes ...ccccccccccccscccces ... ae 
Winter processed, gray, Ib.............. - esellt 
Summer, processed, gray, Ib..... oe 


*Del'd. Midwest point. 


Read about interesting people on th 
interesting pages of Up and Down tle 
Meat Trail. 








Uibald Schaefer Compa ny 





w PROCESSORS OF ANIMAL FATS AND OILS 











AMERICAN MEAT INSTITUTE - 


ASSOCIATE MEMBER 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 


—_—_—_—_— 
4 


CHestnut 9630 
Tevetyee 
WESTERN UNION PHONE 
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| VEGETABLE OILS 








While trading in edible oils was dull 
following the price debacle of the last 


price of 25c, Southeast, 
with a week earlier. 

COCONUT OIL.—This item was 
offered nominally easier at 18¢ but 
found few takers. 


was steady 


MARGARINE MATERIALS USED 


The February uncolored margarine 
ingredient schedule, compared with 
February a year earlier, was as follows: 

















Feb., 1947 Feb., 1946 
two weeks, prices appeared to have COTTONSEED OIL: Thursday spot Rent Ibs. Ibs. ia 
s s s ere e. 
steadied considerably by the end of the crude prices at 25c bid, across the Belt Rutter flavor .. 383 
period, with sellers resisting pressure were steady with a week earlier. The y nade 205 
for lower quotations. While most prices week’s quotations on the N. Y. futures Corn oil ....:: 626,888 
were mainly about steady many buy- market were as follows: Soeemest Gl... 8 7 17,394,990 
ers either withdrew from the market, MONDAY, APRIL 28, 1947 ———— of elvecerine:. tenes niis 
ve | lowered their bids. Open High Low Close ’r. cl. Diacetyl ....... wk “33 
7 . er 26.75 27.00 26.75 °26.50 26.5 Ostearine ..... TT 10,528 
Amn CORN OIL: Offerings at 24c were july 26.00 26.05 26.00 °26:00 seb Lecithin .<-... ote? bbe218 
ree . ow . ‘ ‘ wid 21.25 21.25 21.25 921.30 21.50 Milk ........ , ,815,5 
slightly weaker than sales at 24@25 a = Sent ----- 20:25 20.25 20:28 30:33 30.50 Monostearine ..2...221..1"" a295e 30, 
4 week earlier. BR wcicese Sree tpt. .... 918.50 18.25 ge dard ...........++. —— oe 
y Jan., 1948. *17.00 17.00 err ' ¥ 
SOYBEAN OIL: Thursday sales at Mar’, 1948. *18.00 17.75 leo stearine ............. 841,390 198,068 
‘bogus 22e, basis Decatur, were steady with a Total sales, 16 contracts. ae ie bierees 1,827°307 1,966,021 
: Salt .... .... 2,080,290 1,341,193 
week earlier. TUESDAY, APRIL 29, 1947 Soda (benzoate of) 46,859 28,548 
TU : J j ove >a ones *26.50 26.50 Soya bean oil. . . 21, 508, 703 14,455, 
Carlen PEANUT OIL: Thursday’s asking 25.80 25.80 25.65 *25.00 26.00 Soya bean stearine . 238/805 ese 
came athe weak . sivas St. 2 “Se eon ae 1,800 
$ 0 4 18.80 oS *19.85 20.35 Vitamin concentrate 10,061 8,006 
“3 . 18. 18. *17.90 18.50 peace ‘ipimamsalimiiae 
=f = = : " apa soea *17.00 17.00 ME tuéanccnawwtdenaed 65,853, 837 44,009,610 
ar ar., 948. *17.50 18.00 
.. ie VEGETABLE OILS Total sales, 7 contracts. 
Crade cottonseed oil, carlots, f.o.b. mills 
EEF | . cv ccscesceesntcasoces WEDNESDAY, APRIL 30, 1947 
were rereoenee. ae “ ” MARGARINE PRODUCTION 
tenis cnt one edhednte we July .. 25.2) 5. ° ° 
) Soybean oil, in tanks, f.0.b. Sept. ..... ‘25 «20. Margarine produced in February, 
Per ta Eo ccceetesunes g BERe seccce *20.00 9.85 ai * 
Sal Corn oll, in tanks, f.0.b. mills... we onthe 18.00 173 1947, according to U. S. Treasury De 
"ge Coconut oil, May-June..................24. -18¢ Jan., 1948. *17.00 17.00 ~ partment: 
‘i Peanut oil, nas Southern points. . 25ax Mar., 1948. *17.75 17.50 Feb., 1947 Feb., 1946 
Cottonseed foots _ Total sales, 2 contracts. ibs. Ibs. 
Midwest and West Coast................ ‘ = Production of uncolored 
Per ton BME ceccecccecccevcccscccsecccssececcces “oe THURSDAY, MAY 1. 1947 . ~~ ys if stgenngetayek 64,650,050 43,203,128 
May ...... 27.00 27.00 27.00 27.00 26.50 reduction of colore po ad 
0 and Ik yap peg 12a a £95.25 25.25 margarine ......... 3,105,001 2,299,355 
ee OLEOMARGARINE a4 coe BB BB8S amen 
i) Oct *19_80 20.00 EE wesasdnesaces 67,755,051 45,502,483 
Prices f.o.b. Chgo. persia 50 2 a . Y Uncolored margarine 
p oi eee sa aee 18.50 18.50 18.50 c17 00 they. Withdrawn tax paid......64,154,441 42,807,960 
White domestic, wegen. wT TTI iT TTT Tie 36 Mar.. 1948. +> *18.00 17.75 Colored margarine 
White animal fat.. nth Gehene aes = onin, ae pS . P withdrawn tax paid 2,315,812 1,816,712 
Water churned pastry.................... — Total sales: 4 contracts. ° ss 
Pe ES PROEET cccccosccecccccesseee -. 8 *Bid. ee ee . 66,470,253 44,624,672 

















Per ewt. 
35 ] . 
‘eez1 ; Don't let your money go down the drain! 
Per te 
ie Proven methods of recovery from daily wastes can 
actually make money for you. Fats and solids recovery 
systems now in use in some of the industry's leading 
7 plants have liquidated costs incurred. No fee charges 
ee for consultation or advice for survey on plant problems. 
oS 


INDUSTRIAL SANITARY ENGINEERING 


723 West Chicago Ave. * East Chicago, Indiana 




















> on the INDUSTRIAL WASTE SURVEYS « FATS & SOLID RECOVERY DESIGNS 
own the POLUTION PREVENTION ° OVERALL WASTE TREATMENT SYSTEMS 
Standard 
; Equipment for 
Packing Plants 
C ASH p Al FOR CAPITAL STOCK —— 
OR ASSETS 
ECONOMICAL SPEED CUTTING 
INDUSTRIAL ENTERPRISE with more uniform reduction due 
to patented double anvil. Any non- 
metallic material, either soft or 
hard, that can be cut with a power 
a WANTED knife can be reduced by the 
aa Large financially powerful diversi- D1amonp hog for modern convey- 





or handling. Quickly adjustable 
for size of product. 

Made in 6 sizes—2 to 30 tons per hour. 
Bulletin D85 on request—wire or write. 


Distribution: THE GLOBE COMPANY, 4000 Princeton Ave., Chicago 9, Ill. 


fied organization wishes to add un- 
other enterprise to present holdings 


The Diamond “long-anvil” 
Hammer Grinder— Bulletin 
D45—write for it. 











Existing Personnel Normally Retained 
| Box 1205, 147 W. 42nd St., New York 18,N.Y. 


‘2eeseeee, 










DIAMOND IRON WORKS, INC. 
AND THE MAHR MANUFACTURING CO. DIV. 


























1728 N. 2nd STREET, MINNEAPOLIS 11, MINN. 
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HIDES AND SKINS 





Active trade in packer branded hides 
and heavy cows at steady prices— 
Native steers move in good way 2c 
higher—Light cows down 2.c—Pack- 
er northern light calf sell “2c higher 
—Canada to import U. S. hides. 


Chicago 


PACKER HIDES.—There has been 
an active trade in packer hides through- 
out the week, with a very sizeable 
movement at late midweek. Steady 
prices prevailed on most of the trading 
except for a decline of a half-cent on 
northern light native cows, and half- 
cent advance on native steers. Light 
packer calfskins sold 2%c higher. Total 
hide sales so far this week are around 
150,000 in the local market, in addition 
to which occasional quiet sales made 
in the early part of the week are coming 
to light. 

At the close of last week, one packer 
sold for export 1,400 April all-heavy 
native steers at 22%c, or %e advance. 
Early this week 2,600 April all-heavy 
native steers sold same basis. Sales of 
a little over 20,000 mixed heavy and 
light native steers, mostly Aprils but 
a few March included in some packs, 
were reported this week at 22c, or %c 
over last week. One packer sold 500 
April extreme light native steers early 








Shaw-Box BUDGIT 


ELECTRIC 
HOISTS 


WRITE FOR 
DESCRIPTIVE FOLDER 
+. 






Budgit Hoists are small 
and portable. They take 
all physical effort out of 
lifting. They make pos- 
sible the employment 
of women or older men 
on jobs. You can put 
Budgit Hoists to work 
as soon as delivered. 
« 











DEALERS WANTED 
NET PRICES 

E 250 Lb...34 F.P.M. . .$119.00 
A S00Lb...17F.P.M... 159. 

G 500Lb...34F.P.M... 189.00 
B 1000Lb...11 F.P.M... 189.00 
C 1000Lb...17 F.P.M... 199.00 
J 1000 Lb. ..34 F.P.M... 229.00 
D 2000Lb... 9 F.P.M... 199.00 
K 2000 Lb...17 F.P.M... 229.00 
P 4000Lb... 8 F.P.M.... 299.00 


3 
i 


Prams &. A, G, B, C, D—110-1-60, 220-1-60, 

220-3-60. 440-3-60 — J. K and P 220-3-60 or 
440-3-60. Exception Model C and D in the 3 
phase, $10.00 extra. 


E. COHN & SONS, INC. 
Material Handling Equipment 

Box 910 900 L Street S. W. 

Cedar Rapids, lowa 








in the week, at 26c, steady. 


Sales of butt branded steers scat- 
tered through the week to date total 
14,400, mostly Aprils at 19c, but with 
a few March in some packs at 18%c; 
5,000 Jan. to Mar. butt brands sold also 
at 18%c. Colorados sold in a broad 
way throughout the week; a total of 
22,400 mostly April Colorados moved 
at 18%c; 7,500 more moved at 18%c 
for Aprils and 18¢ for March; 6,400 
dating Dec. to Mar., 500 Feb., and 2,600 
Feb.-Mar. Colorados sold at 18c, all 
steady prices. 


One packer sold 3,000 Mar.-Apr. 
heavy Texas steers early at 18%c; 
total of 1,600 more sold, mostly Aprils 
at 19c, with a few March included at 
18%%4¢c, steady prices. One packer moved 
500 April heavy Texas steers at 19c 
to make weight in a car, and included 
a few light Texas same basis; last pre- 
vious trading on straight light Texas 
steers was at 20c and was quoted this 
basis. 


At the opening of the week, one 
packer sold 11,500 Mar.-Apr. heavy na- 
tive cows at 21%c; later, 1,400 Chgo. 
take-off Aprils sold at 21%c, and 2,800 
St. Paul Aprils 22c; other sales in- 
volved 1,400 more Chgo. Aprils at 21%c, 
small lot Wichita Aprils 21%c, and 900 
Cedar Rapids heavy cows at 22c; the 
Association sold 2,900 Chgo. April 


| heavy native cows at 21%c. 


Late this week one packer sold 6,000 
Chgo. and other northern point April 
light native cows at 24%c, and there 
are indications of similar sales quietly 
earlier this week, or %c down from 
last week. 

Packers late this week sold a total 
| of 27,700 April branded cows at 21%c, 
steady price; the Association sold 1,400 
Aprils also at 21%c. 
| One packer sold a total of 2,700 bulls, 
| dating back a bit, at steady prices, 
18%c for natives and 17%c for branded 
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bulls. 

In the New York market, one packer 
| late this week sold 3,000 April branded 
| steers, at 19¢ for butt brands and 18%c 


| for Colorados, steady prices. 
| 





The Canadian Price Board announcej 
at midweek that arrangements hay 
been completed for Canadian tanney 
to import about 70,000 cattle hides dup. 
ing May and June, most of them from 
the United States, to relieve a tem. 
porary shortage of domestic hides. The 
imports will be under Government syb. 
sidy but tanners will be required to eg}. 
lect a two percent sur-charge from 
footwear manufacturers and other user 
of leather, and remit it to the Pricgs 
Stabilization Corp., so that the net 
cost to the Government is expected tp 
be negligible. Tanners who _ import 
hides under this arrangement will be 
subsidized to a rate one cent above 
ceilings for domestic hides. This add. 
tional cost will be absorbed by the in. 
dustry. All purchases must have the 
prior approval of the Hides and Leathe 
Administrator. The shortage of Cang. 
dian domestic hides is expected to begin 
to ease in the late Summer. 


OUTSIDE SMALL PACKER. — Tie 
small packer market is quoted in 4 
wide range. Some 55/56 lb. avge. stock 
is available at 18c, selected, f.o.b. short 
freight points, and lower sales hay 
been reported on heavier stock. Light 
average stock, around 45-lb. avge., is 
reported salable at 21c, selected, anda 
car described as very light average was 
reported at 22c, selected. Brands move 
at a cent less. 


PACIFIC COAST.— Last reported 
trading in Pacific Coast market was at 
19c for larger producers cows and 16% 
for steers, with small killers selling at 
lc less; couple buyers reported active 
in this market this week but no details 
as to trading. 


CALF AND KIPSKINS. — Packer 
light northern calfskins moved up 2% 
late this week when one packer sold 
7,500 St. Paul under 9% Ib. calf at 6i&, 
and is reported to have booked heavies, 
9%/15 lb., to tanning account. Market 
position of heavies is not defined, but 
lights and heavies had been selling 
together, with River point lights aml 
heavies moving at 5c less. 

Some trading is expected shortly # 
packer May kipskins. Last reported 
sale of Aprils was at 37%c for nor 
ern native kips and 35c for brands. 

The city collector market on skits 
has not been clearly defined for som 



















THE HOME OF 


NOW IN OUR 26TH YEAR OF SERVICE 


LIBERTY BEEF SHROUDS 


HAM STOCKINETTES @ BEEF BAGS 
BOLOGNA BAGS @ FRANK BAGS 





“Tt ufedge BEEF CLOT! 








THE CLEVELAND COTTON PRODUCTS ¢ 


* CLEVELAND 14, OHIO * 
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need § time, and a variety of prices have been 9 | 
have # rumored. However, 5,000 to 6,000 Chgo. 
ners § city calf are reported selling early this 
dur. week at 55c for 15 lb. and down; an- 
from § other sale of outside city calf was re- 
tem- ported at 57%¢ for heavies 10/15 Ilb., 
The a 55¢ for lights 8/10 Ib., with No. 2’s COTTONSEED OIL PROVISIONS 
sub- at 10 per cent less. Closing prices for cottonseed oil Fri- Although average live hog values 
) col. Country calf market has also been ‘ay at New York were: May, 26.50b; advanced 40c during the week to $22, 
from poorly defined. Some sales of country July, 25.35b; Sept. 20.85b; Oct. 19.85b; provisions were unevenly steady. At the 
sets BH oaifskins are reported at 38@40c, flat; Dec. 18.00b; Jan. 17.00b; Mar. 18.00b. close Friday, green skinned hams were 
ries § ountry kips reported moving at 25@ No sales were made. 1% to 1%c higher than a week ago at 
Met B97, flat. 47%%c for 12/18s. Green picnics were 2c 
“> SHEEPSKINS.—Production of pack- up at 32c for 4/6s, and green regular 
ib er shearlings is limited on No. 1’s but ss ag i. pag vad at 44%@ 
ee : c for s. Pork loins were un- 
above ee eed a rages Peasy CHICAGO HIDE QUOTATIONS changed at 50@5lc, and green bellies 
addi. rted. Car No. 1’s sold early this week PACKER HIDES were steady with 6/8s bringing 41c 
> around $2.00 average, with up to $2.15 Week ended Previous Cor, week, DS bellies were %c down at 24%c for 
° ’ m4 ay 1, '47 ee 1946 : : “ 
a talked in another quarter later. Car vy. nat. stre.22 ’ ae am <i ote Regular pork trimmings were 1c 
: sold late last week, No. 2’s at $1.25 and ivy. Tex. strs.18%@19° 18%@19 eu lower at 21@22%e. 
b , No. 3’s at 95c; two cars sold this week, brnd’d strs...18%@19 18%@19 @14% 
No. 2’s in a range of $1.25@1.35, and Bxlight Tex. can | oe poten 
a . , e 
No. 3’s at $1.00. A few small lots of |, strs. ........ = ae, @is 
— The Fall clips were reported moving in a Bend "a owe. 310 eos aga * Gist N. Y. HIDE FUTURES 
uk ae a4 pee peng Bho smr =— Nit bute oe 183 “ ain a iz maner, va. ee 
ve soitened a or o rnd’d bulls.... | 7 —— 7% =e mit en igh LOw ose 
short J at $13.00@15.00 per doz. packer pro- Kips. nat. Pee ta ssiasig gay «ume ........18.00b 19.00 18.88 18.88 
have duction, with very little action ap- Siumks, reg.» as ai G1T% Dec. ......:.17.26b 17.60 17.35 17.48 
Light § parent. Packer wool pelts are quoted  Siunks, hris....1. 1o@i.is 1.10@1.20 @55 — aa 17.01 " ce Fe vag 17.00b 
P ‘ ° losing ower to higher; Sales 38 lots. 
ye in a range of $4.10@4.40 per cwt. live- CITY AND OUTSIDE SMALL PACKERS ouhanies pee pgp 
8% weight basis. ae see.-: ° eo .? » =4 b +74 June ...18.65> | 18.95 18.95 18.90 
pe Nat. bulls...... 15 @16 15 @ié uy oo to an on oe 
Brnd'd bulls...14 @15 14 @15 | @10% Mar 9°’ -'"17:00 17:00 1695  17:08b 
CHICAGO HIDE MOVEMENT ips nat. vos 30” 4 G@3on “se Closing 10 lower to 5 higher; Sales 50 lots. 
ported Receipts of hides at Chicago for the Siunke hee... = Si.00 b ¥-4 » Bag WEDNESDAY, APRIL 30, 1947 
yas ttf week ended April 26, 1947, were 6,787,- All packer hides and all calf and kipskins quoted — 4UNe ------ “12-000 18-158 18.1018. 90b 
hes Ses previoms wack, GA0G000 Be.s noted selected, trimmed; ali slunks quoted flat.” Dec ----.-.-12-55b EAT 7.4517. 30b 
: for the corresponding week last year ne ae a eee : 
a ; COUNTRY HIDES Closing 3 lower to 10 bisher: Sales 16 lots. 
active 9,375,000 Ibs.; January 1 to date 129,- yy strs...... 16 @IT 15%4@17% @15 THURSDAY. MAY 1. 1947 
details § 358,000 Ibs., compared with 136,925,000 Evz. COWS....« Sey Nae ous June ........18.90b 19.50 19.40 19.50 
lbs. in the same period a year earlier. Extremes’ |" ‘18 air isga@ltis y tr Rept. -..-...-18.03b i 73 70 18.18 
a pod gg ox — — for Calteking "2°. : a4 30 @azn 16 Gis” - as Po ae 17.15b 
the week ended Apri , 1947, were pskins ...... ‘ Py SE LY sealants Pesce pce < popper ges 
- Horsehides ....7. 25@8.25 7.50@8.50 6.50@8.00 
, ’ "e ’ ’ 4 All country na and skins quoted on flat trim- . - ‘ x * 
11,438,000 Ibs.; previous week, 11,642 — ye 2, _ 
900 Ibs.; same week last year, 6,086,000 med basis. Sept. 1825b sO SDAA. 
lbs.; January 1 to date 184,231,000 lbs., dis Carts yey vee Dee. poe 13» 18.00 17.80 17.90 
J “kr. shearlgs..2.00@2.15 2.00@2.15 2.00@2.15 Mar. ...... 5b ; eons , 
compared with 73,156,000 a year ago. pry pelts ee. 36% @2t % @2i 24 @2% Closing 25 to 65 higher; Sales, 52 lots. 





NEVER TAKE 


SALT FOR GRANTED! 





@ Are you using the right answers based on your in- 
grade, the right grain, the dividual requirements. 


For the best in natural casings aee right amount of salt? Absolutely no obligation, 


hee © Does it meet your needs of course. Simply write 
s P. 4 hog, beef or sewed casings 100%? If you’re not sure, the Director, Technical 


we'll gladly give you the Service Dept. IY-11. 
SAYER & CO. inc. 


195 WILSON AVENUE BROOKLYN 21, N.Y. , 
CHICAGO OFFICE: Field Building, 135 So. La Salle St., Chicago DIAMOND CRYSTAL SALT OY" Sa 


PLANTS—Brooklyn, Detroit, Newark, Mishawaka, Fostoria 
FOREIGN PLANTS: Melbourne, Buenos Aires, Casablanca 





















Sell HOG Casings at HIGHER EXPORT PRICES to 
THE FOWLER CASING CO. LTD. 


8 Middle Street, West Smithfield 
LONDON, E. C. 1, ENGLAND (Cables: Effseaco, London) 
FOR 30 YEARS DEPENDABLE DISTRIBUTORS OF QUALITY AMERICAN HOG CASINGS 







WANTED 
Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


Broker 












405 Lexington Ave. New York 17, N. Y 
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Meat Production’ Up 
7 Per Cent in Week 


EAT production under federal in- 

spection increased 7 per cent in 
the week ended April 26, to reach a 
total of 296,000,000 lbs., compared with 
277,000,000 Ibs. in the preceding week, 
the U. S. Department of Agriculture re- 
ported. 

This total for the last full week of 
April was 18 per cent above the 250,- 
000,000 lbs. recorded for the corre- 
sponding week of 1946. 


The 7 per cent increase shown in the 
current report comes on top of a 6 per 
cent increase in the preceding week for 
a total increase of 13 per cent in the 
last two reported weeks. It reflects in- 
creased receipts and generally lower 
prices for live animals. 

While much of the increase in 
slaughterings a week earlier resulted 
from increased killings of hogs, the in- 
crease during the week ended April 26 
resulted largely from increased slaugh- 
terings of cattle, and sheep and lambs. 


Cattle slaughter for the week ended 
April 26 was estimated at 285,000 head. 
This was 11 per cent above the 257,000 
slaughtered a week earlier, and 91 per 
cent above 149,000 head a year ago. 


LIVESTOCK MARKETS ,c0y win 


Beef production was calculated at 147,- 
000,000 Ibs., compared with 133,000,000 
Ibs. in the preceding week, and 83,- 
000,000 Ibs. a year ago. 


The number of sheep and lambs 
slaughtered for the week was estimated 
at 325,000 head, 14 per cent above 284,- 
000 for the preceding week but 24 per 
cent below 428,000 in the same period 
last year. Production of inspected lamb 
and mutton in the three weeks under 
comparison amounted to 15,000,000, 12,- 
800,000 and 18,100,000 lbs., respectively. 


Calf slaughter was estimated at 149,- 
000 head, 4 per cent below 156,000 head 
slaughtered a week earlier, but 54 per 
cent above 97,000 head in the same 
week last year. Output of inspected veal 
for the three weeks under comparison 
was 13,600,000, 13,700,000 and 8,400,000 
Ibs., respectively. 


Hog slaughter was estimated at 855,- 
000 head. This was 3 per cent above the 
828,000 head slaughtered during the 
preceding week, but 9 per cent below 
940,000 head recorded for the same 
week in 1946. Estimated pork produc- 
tion was 121,000,000 lbs., compared with 
118,000,000 lbs. in the preceding week 
and 141,000,000 lbs. last year. Lard 
production totaled 32,400,000 Ibs., com- 
pared with 30,800,000 last week and 
24,600,000 in the corresponding week of 
last year. 






















ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT PRO. 
DUCTION 

Week ended April 26, 1947, with comparisons 
Week Pork Lamb and Total 
Ended 2 Beef Veal (excel. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. prod. 
1 mil. Ib. 1,000 mil. Ib. 1,000 mil. lb. 1,000 mil. Ib. mil. Ib. 
April 26, 1947...... 285 146.8 149 13.6 855 120.6 325 15.0 296.0 
April 19, 1947. - 257 132.9 156 13.7 828 117.6 284 12.8 277.0 
April 27, 1946...... 149 83.2 97 8.4 940 140.8 428 18.1 250.5 
AVERAGE WEIGHTS—LBS. LARD PROD. 
Week Sheep & Per Total 
Ended Cattle Calves Hogs lambs 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
April 26, 1947...... 945 515 162 91 257 141 100 46 14.8 32.4 
April 19, 1947...... 945 517 156 88 256 142 99 45 14.6 30.8 
April 27, 1946...... 991 558 148 87 249 150 93 42 10.5 24.6 



















LIVESTOCK IMPORTS-EXPORTS 


Exports and imports of livestock by 
the United States during February, 
compared with February, 1946, are re 
ported by the U. S. Department of Agri. 
culture as follows: 

Feb., 1947 Feb., 19% 
No. Ne. 
EXPORTS (domestic): 

Cattle for breeding. . , .. 1,505 

Other cattle 669 

Hogs (swine) ....... 131 

BEEP ccescccessce ; é 196 

Horses for breeding. . ° 116 

Other horses .. 6,319 

Mules, asses, and burros...... 1,350 
IMPORTS (for consumption) : 

Cattle for ene, free 

Canada .... 
Mexico ... 
United Kingdom 
Other countries ‘ 
Cattle, other edible ‘(dut.)— 
Canada— 
Over 700 pounds (Dairy) 
(Other) 2 
200-700 pounds .... ; 39 
Under 200 pounds 255 
Mexico— 
Over 700 pounds (Dairy) 
(Other)... 
200-700 pounds ... 
Under 200 pounds. 
Other countries .... 

Hogs— 

For breeding (free). 4 
Edible, exce oh for bre eding! 
(dut. 

Horses— 

For breeding (free) ae 26 

Other (dut.) ... . ily 1 
Sheep, lambs, and goats, 

Se Fe or 3 

‘Number of hogs based on estimate of 200 Ihe 
per animal. 


1,864 


slssos 


1,006 13,18 


2,313 


: BBS fuck 


on: 
@ : 


ANIMAL DISEASE CONFERENCE 


Veterinary officials from nine cour 
tries agreed in a conference at Wash 
ington, D. C., recently that world pre 
duction of meats and other animal 
products could be increased immeasut 
ably by eradication of hoof and mouth 
and other animal diseases. The com 
ference had been called by the United 
Nations Food and Agriculture Organi- 
zation to seek ways for stimulating 
greater world cooperation on disease 
eradication programs. Countries repre 
sented included Great Britain, Mexico, 
Peru, Siam, Switzerland, the Union of 
South Africa and the United States. 
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LS EYE 


IN ALL LIVESTOCK 
CENTERS 


KENNETT-MURRAY 
Livestock Buying Sewice 


—— 











Order Buyer of Live Stock 
L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 




















Omaha, ue " Gncinnati. Ohio 





—=5 





Indianapol 
Nashville, Tenn. 
Montgomery, Ala. 


La Fayette,lud. Louisville, Ky. 
Sioux City, lowa 





i is, nd. | 





LIVESTOCK ORDER BUYING CI 


South St. Paul, Minn 


West Fargo, N.D Billings, Mon 






The National Provisioner—May 3, 108 


Pre 


course 
a cont 
cient p 
we wol 
sonal Ww 
industr 
quite a 
even fi 
Empha 
ing. Th 
ture al 
potatoe 
feed gt 
land in 
but mo 
and m¢ 
“Nei 
crop 2 
given | 
than w 
short 1 
tions n 
interna 
period 
sary t 
outlook 
take in 
port pi 
decisio’ 
weak ¢ 
“Our 
acreag 
our ac 
the w 
actual 
in the 
income 
to be a 
they hi 
war yé 
consun 
cent al 
creaset 
farm | 
half 
wants 
the pre 
ing a’ 
necessi 
some ¢ 


Meat 
“We 
go alo 
earned 
steppes 
gan dr 
before. 
They ; 
and m: 
stock 
the siz 
about : 
in prey 
make 
least a 
eggs, 1 
time | 
conceiy 
we cor 
tion of 
War ai 
ference 





*e Gaae4 488 


sussos 


= 

So 
/-_ 
: S 


oa -: Beg Snck 


Ss 
¥: 





BURSEESEEESES & 


s 
a 


i * 








IL 







































































Program for Agriculture 


(Continued from page 17.) 


course allows for average weather and 
a continuing trend toward more effi- 
cient production. The 420 million acres 
we would need to meet our own per- 
sonal wants, plus peacetime exports and 
industrial uses, would be divided up 
quite a bit differently from prewar and 
even from last year’s use of the land. 
Emphasis would be on livestock farm- 
ing. This would mean more land in pas- 
ture and hay, less in small grains and 
potatoes and beans, not much change in 
feed grain acreage. There would be less 
land in soybeans than we had last year 
put more in truck crops, more in cotton, 
and more in orchards. 

“Neither the field crop nor the forest 
crop acreage estimates that I have 
given you assume any greater exports 
than we have a right to expect in the 
short run. In fact, the export assump- 
tions may be too conservative. A good 
international trade program over a 
period of years should remove unneces- 
sary trade barriers and improve the 
outlook. The current estimates do not 
take into account any change in the ex- 
port picture that might result from our 
decision to give material assistance to 
weak democracies. 

“Our calculations on crop needs and 
acreages are supported in general by 
our actual experience. Judging what 
the whole population wants by the 
actual food buying habits of persons 
in the upper 40 per cent of our prewar 
income groups, our people would like 
to be able to buy a third more food than 
they had on the average in the five pre- 
war years 1935-39. Last year our food 
consumption level was already 16 per 
cent above prewar. So, as a result of in- 
creased consumer income and increased 
farm production we have gone about 
half way toward supplying people’s 
wants that were not being satisfied in 
the prewar years. We are doing it dur- 
ing a world food emergency which has 
necessitated great exports of grain and 
some other commodities. 


Meat Demand Is Surprise 


“We are getting some surprises as we 
go along. For example, as consumers 
earned more money and as dairymen 
stepped up milk production, people be- 
gan drinking much more milk than ever 
before—from a fourth to a third more. 
They also showed they wanted more 
and more meat—I think even the live- 
stock industry has been surprised at 
the size of the demand. In 1944 we ate 
about 23 lbs. more meat per capita than 
m prewar years, and this year we may 
make the difference 25 to 30 Ibs.—at 
least a fifth more than prewar. As for 
eggs, many people assumed that war- 
time production was far beyond any 
conceivable peacetime demand. When 
we compared our per capita consump- 
tion of 392 eggs in 1945 with the pre- 
war average of 298, much of the dif- 
ference was ascribed to the meat short- 
age. But last year, we ate about 380 
gs per capita, even though we had 15 
Per cent more meat than before the 
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war. And although estimates at the 
beginning of this year indicated a drop 
to 360, we ate eggs at a record rate in 
the first quarter of the year. We ate 
more than 100 eggs apiece, on the aver- 
age, during that quarter. 

“When people who haven’t had the 
food they wanted get better incomes, 
they buy more food and they also buy 
the more expensive foods. 


“What our studies and experience 
boil down to is one simple fact: By 
supplying only the reasonable needs of 
our own people and reasonably ex- 
pected export and industrial markets, 
we can not only market as much agri- 
cultural production as we have now but 
can actually expand. We can do it 
profitably and with progressive im- 
provement of our natural resources. 

“Not only is the practical course clear 
—I believe there is no other. 


“There are three reasons. The first 
is found in the wartime revolution in 
agricultural production—a _ revolution 
from which there is no turning back. 
The second is found in the requirements 
of our land and water resources. The 
third is found in the world situation. 


“The revolution in agricultural pro- 
duction is still progressing. I’m sure 
you know the story well—a one-third 
increase in production for market— 
enough more food to give 50 million 
additional people a prewar diet every 
year—new records year after year in 
spite of a scarcity of production sup- 
plies and equipment and a 10 per cent 
reduction in farm workers—a revolu- 
tion accomplished by putting machinery 
and scientific knowledge to increased 
use. Discount the revolutionary change 
by giving weather all the credit pos- 
sible, and you still have a revolutionary 
change. Nobody expects farmers to dis- 
card their machinery—they show un- 
mistakable signs of doing the opposite. 
They are buying improved equipment 
and as much more of it as they can get. 
Nobody expects farmers to stop using 
the crops and practices that. produce 
more per acre at less cost per unit. No- 
body expects the research man and the 
engineer to reach the limit of new 
discoveries and new applications of 
knowledge. 


“In the face of this outlook, it evi- 
dently would be impossible to limit total 
production over a period of years with- 
out resorting to complete dictatorship 
or impoverishment of producers and the 
land. In the thirties, surplus control 
measures brought shifts in type of pro- 





WASTE DISPOSAL BILLS 


A recent bill introduced jointly by 
Senators Barkley and Taft would pro- 
vide for federal-state cooperation to 
abate stream pollution under direction 
of the U. S. Public Health Service. 
Hearings on the proposal were sched- 
uled to begin April 22 before a sub- 
committee of the public works commit- 
tee. Other bills have been introduced in 
the Senate to allow deductions for sew- 
age disposal plant construction. These 
are pending in committee with no hear- 
ings yet scheduled. 








duction, but total output stayed up. 
Acreage reduction brought increased 
yields. Less of one crop meant more of 
another. Only drought could substan- 
tially change total production. It seems 
to be a natural law of agriculture—at 
least of United States agriculture—that 
production persists and seeks new high 
levels. Our only choice is to create a 
pattern of production through which to 
use our resources wisely. 

“The second reason we have no prac- 
tical alternative to a policy of organized 
plenty is that when we produce what 
our people really want we will empha- 
size livestock farming, which is an aid 
to soil conservation and future pro- 
ductivity. 


Emphasize Livestock Farming 


“Livestock production involving beef 
and dairy cattle and sheep is directly 
based on pasture. Hog production also 
makes heavy use of pasture. And pas- 
ture is the most conserving use of land. 
As you improve agricultural resources 
in a system of livestock farming, you 
not only increase productive capacity 
but also provide a good use for land 
that might otherwise grow surpluses. 
Let me give you a few figures that in- 
dicate the importance of that point. We 
know, for example, that it takes about 
seven times as much grain to supply 
a person a diet of livestock products as 
to supply him a grain diet. H. E. Bab- 
cock, the New York State agricultural 
authority, recently pointed out that the 
40-oz. human stomach can use up the 
equivalent of 35 lbs. of corn a day, just 
by enjoying three good meals. He stated 
that 10 lbs. of grain per person a day 
would require annual grain crops total- 
ing between 9,000,000,000 and 10,000,- 
000,000 bushels compared with our 
present production of about 6,000,- 
000,000. 

“Preliminary results of a current 
study in the Department of Agriculture 
show that of the cropland used to pro- 
duce the civilian diet in the war years 
1943 through 1945, about 80 per cent 
was used in the production of livestock 
products; not more than 20 per cent 
of the land that produced civilian food 
was devoted to crops for direct human 
consumption. The same study indicates 
that with present yields we would not 
have enough cropland to support our 
present population if all of us ate the 
same high-grade diet that our high- 
income families eat. Our cropland with 
present yields will support about 190,- 
000,000 people on a low-cost diet or an 
average diet, depending on the amount 
of imports assumed. But it would sup- 
port only about 140,000,000 to 150,000,- 
000 people on a liberal diet. At aver- 
age yields, it takes the product of only 
about two acres a person to produce 
the food for a low-income diet, while it 
takes three acres or more per person 
to supply the food for a liberal diet. It 
takes no imagination to see the possi- 
bility of eliminating the old problem of 
surplus if we have the means to eat 
what we really want. 

“Livestock farming is in itself a good 
farm program.” 
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ON THE SIOUX CITY MARKET 


ERICKSON & POTTS 


ORDER BUYING 


Phone: 82440 











HARMON-HOLMAN 


¢ LIVE STOCK ORDER BUYERS - - 


« SIOUX CITY Il, IOWA - TELEPHONE 80674 - 
Your Profits Depend on Experienced Buying 














RATH MEATS 


Finer Flavor from the land O’Corn/ 
Black Hawk Hams and Bacon 


Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 











LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
April 30, 1947, reported by the Production & Marketing Aq 
ministration: 

HOGS (quotations based 

on hard hogs:) Chicago Nat. Stk. Yds. 
BARROWS AND GILTS: 

Good and Choice: 


Omaha Kans. City St. Pag 








120-140 Ibs......$21. §...came 
140-160 Ibs...... % 23.75 only 
160-180 Ibs...... 23.75 only 
180-200 Ibs...... : 23.75 only 
200-220 Ibs...... 2 23.75 only 
220-240 Ibs.. 23.75 only 
240-270 Ibs 23.00-28.%5 
270-300 Ibs... . 22.50-23. 
300-330 Ibs. 22.00-22.% 
330-360 Ibs 21.75-28% 
Medium: 
160-220 Ibs...... 19.00-23.50 20.50-23.75 21.25-23.00 23.00-24.25 21.25-15 
SOWS: 
Good and Choice: 
270-300 Ibs...... 19.25-19.50 20.00-20.25 19.50 only 19.75-20.00 18.25 only 
300-330 Ibs...... 19.25-19.50 20.00-20.25 19.50 only 19.75-20.00 18.25 only 
330-360 Ibs...... 19.00-19.25 20.00-20.25 19.50 only 19.50-19.75 18.25 only 
360-400 Ibs...... 18.75-19.00 20.00-20.25 19.50 only 19.50-19.75 18.25 only 
Good: 
400-450 Ibs...... 8.50-19. 19.50-20.25 19.00-19.50 19.50-19.75 18.00-18% 
450-550 Ibs...... 18.25- 18. 7 18.50-20.00 18.00-19.50 19.50-19.75 17.75-18m 
Medium: 
250-550 Ibs...... 16.00-18.00 17.50-19.50 17.50-19.50 19.00-19.50 17.25-1T@ 
SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice: 
700- 900 Ibs..... 24.00-25.00 24.00-25.50 23.00-24.75 23.25-25.50 24.25-6m 
900-1100 Ibs..... 25.00-26.25 24.50-26.00 23.50-25.75 24.00-26.00 24.75-8m 
1100-1300 Ibs..... 25.25-26.75 24.75-26.50 24.25-26.25 24.25-26.25 24.75-28m 
1300-1500 Ibs..... 25.25-27.00 25.00-27.00 50-* 5 24.50-26.50 24.75-26% 





STEERS, Good: 
700- 900 Ibs..... 
900-1100 Ibs... 


21.50-24.00 





d 20.25- 21.25-24.5 
.. 22.50-25.00 21.25-24.00 20.50-24.25 21.25-245 
1100-1300 Ibs..... 23.00-25.25 21.75-24.50 21.25-24.50 21.25-24% 
1300-1500 Ibs..... 23.50-25.25 22.00-24.50 21.50-24.50 21.26-24% 
STEERS, Medium: . 
700-1100 Ibs..... 18.00-22.50 17.50-22.00 17.50-21.50 16.50-21.25 16.75-215 
1100-1300 Ibs..... 18.50-23.00 18.00-22.50 19.00-21.75 18.50-21.25 16.75-21% 
STEERS, Common 
700-1100 Ibs..... 15.00-18.00 15.50-18.00 14.00-18.00 13.75-16.50 14.75-16% 
HEIFERS, Choice: 
600- 800 Ibs..... 23.00-24.00 23.00-25.00 22.75-24.00 22.50-24.50 23.50-24% 
800-1000 Tbs 23.25-25.00 23.50-25.50 22.75-24.25 22.75-24.75 23.50-25.8 
HEIFERS, Good: 
600- 800 Ibs..... 21.00-23.00 19.50-22.75 20.25-238 





800-1000 Ibs..... 
HEIFERS, Medium: 


21.50-23.00 20.00-22.75 20.25-23.8 


500- 900 Ibs..... 17.00-21.00 16.50-21.50 16.25-20.50 15.00-20.00 16.25-005 
HEIFERS, Common: 
500- 900 Ibs..... 13.00-17.00 14.00-16.50 13.50-16.25 13.00-15.00 14.25465 


COWS (All Weights): 





PE wemediedane 17.00-19.00 16.00-18.00 16.00-18.50 15.25-173 
Medium ......... 14.00-17.00 14.00-16.00 14.00-16.00 14.25-165 
Cut. & com...... 11.00-14.00 11.50-14.00 11.75-14.00 11.50143 
GROEEP ccccccsce 9.50-11.00 9.50-11.50 10.50-11.75 10.25-1L8 
BULLS (Yigs. Excl.), All Weights: 

Beef, good ...... 16. -. 17.00 16.50-17.00 16.50-16.85 16.25-16% 





Sausage, good .. 

Sausage, medium. 

Sausage, cut. & 
Pere 13.00-15.00 11.50-14.50 12 

VEALERS 

Good & choice... 


15.25-16.50 16.25-16% 
13.50-15.25 14.5063 


-25-13.25 11.50-13.50 13.0018 


15. 
25 16.00-16.50 15 
25 14.50-16.00 1 


20. 17.00-20.00 20.00-24.00 20.00-28 





Com..& med..... 50 11. 11.00-17.00 11.50-20.00 13.00-208 
Cull (75 Ibs. up). 10.00. 12. 50 CB. 50- ii. 50 = 9.00-11.00 8.00-11.50 800-1388 
CALVES (500 Ibs. Down): 
Good & choice... 17.00-22.00 18.50-22.00 17.00-19.50 18.00-22.00 16.00-188 
Com. & med..... 1.00-17.00 12.00-18.50 11.00-17.00 11.50-18.00 12.0168 
GEE secéseaceves 10.00-11.00 9.00-12.00 9.00-11.00 8.00-11.50 9.00128 
SLAUGHTER LAMBS AND SHEEP:' 
SPRING LAMBS: 
CT ctu Sddnnodihe . betebihdes wes cripoded 24.50-25.00 
DTS Gisciegess  eetweseees sicscoun ee 21.50-24.00 
LAMBS (Wooled): 
Good & choice*... 22.50-23.50 21.00-22.50 21.50-22.75 21.50-22.75 ‘ 
Medium & good*. 18.75-22.00 17.50-20.50 17.50-21.25 19.25-21.25 1800218 
Common ........ 16.00-18.25 15.00-17.00 15.00-17.00 16.50-17.00 16.2108 


LAMBS (Shorn): 





Good & choice*... 20.00-21.00 20.00-21.00 .......... 0 c.ue. 

Medium & good*. 18.00-20.00 17.00-19.50 .......565 0  cseeees 
EWES:* 

Good & choice*... 10.00-10.50 8.50- 9.00 9.75-10.50 10.00-11.00 8.75108 
Common & med, 8.25- 9.75  7.00- 8.25 8.00- 9.75 8.50- 9.75 1.00-68 


1Quotations on wooled stock based on animals of current seasonal 
— and wool growth. Those on shorn stock on animals with No. t 
No. 2 pelts. 

‘“enshetions on slaughter lambs and yearlings of Good and Choice 
Medium and Good grades, and on ewes of Good and Choice grades, a8 
represent lots averaging within the top half of the Good and the top 
the Medium grades, respectively. 

2Quotations on wooled basis. 


ff 
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Codahy . 
Swift ... 
Wilson 

Campbell 
Others .. 


Totals 


Armour . 
Swift ... 
Hunter . 
Krey ... 
Heil .... 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal age > for ~, a a 
ing Saturday. Ap 26, e- 
ported to THE NATIONAL. 'PROVI- 
SIONER: 


Armour, 1,888 hogs; Swift, 2,467 
hogs; Wilson, 2,749 hogs; Agar, 5,202 
+ Shippers, 3,027 Teast Others, 
15,541 hogs. 
Total: 26,511 cattle; 3,106 calves; 
90,874 hogs; 5,837 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
4, 068 665 2,057 9,840 
—_ 564 383 "858 6.659 
, 7 823 1,793 6,471 
Wilson 660 1,215 4,423 
9 
36 4,299 15, 833 
2,569 10,222 43,226 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
ur... 2,203 686 5,408 1,354 
rift... 4.700 3,125 12,379 3,433 
Hunter . 1,283 ..- 8,750 57 
TT esses +a’ oon 23,867 ae 
Beil ....-- 1,586 eae 
Laclede ... 1,287 whe 
Sieloff eee -.. 1,541 ane 
Others .... 3,614 197 1,870 236 
Shippers .. 4,997 3,263 17,334 coe 
Totals 16, 7m 7,281 48, 18,092 5,080 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ...... 8,496 5,060 10,240 
Cudahy .....- 6,379 3,479 7,140 
ere 8,323 3,058 6,017 
Wilson 3,899 1,023 oo 
Independent... ows 1,868 
ieboons - 9,102 
Cettte and calves: Eagle, 40; Great 
er Omaha, 199; Hoffman, 116; Roths- 
child, 413; Roth, 189; Live Stock, 


74; Kingan, 1,552; Merchants, 88. 

















Totals: 30,428 cattle and calves; 
23,590 hogs, and 23,397 sheep. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy ... 4,036 25 5,569 2,574 
Armour ... 4,142 25 5,719 2,768 
Swift .... 4,278 37 3,283 959 
Others .... 389 one ees 
Shippers . .15,523 10 8,590 261 
Totals . .28,368 98 23,161 6,566 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 3,680 420 12,165 12,931 
Armour ... 3,518 627 6,189 3,455 
Others .... 4,139 347 1,442 2,120 
Totals ..11,337 1,394 19,796 18,506 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 6,509 4,086 6,592 365 
Bartusch... 793 aioe pits ees 
Cudahy ... 1,546 2,169 ee 459 
Rifkin .... 881 40 — ete 
Superior .. 2,407 ee isn eae 
Swift ..... 6,562 6,191 10,115 858 
Others .... 2,024 981 5,542 1,887 
Totals ..20,715 13,467 22,249 3,569 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s .... joe rr 7 
Mea. SS Se eee 
abn’'s nine 6,913 
eyer —_ -.. 2,486 — 
Schlachter. 116 64 oan 16 
Schroth ... 85 4 3,235 one 
National .. 242 ens ees oe 
thers . 2,366 1,860 4,473 30 
Totals .. "2,809 809 1,428 17,457 483 
Not including 3,269 cattle, 11 


calves, and 4,509 hogs bought direct. 





WICHITA 
‘ Cattle Calves Hogs Sheep 
udahy ... 1,540 5 7 5,425 
Guanes 636 2,797 5,425 
heim ... 7038 
Ont 
tertag. 55 
Dold _— 4 40 oe 
unflower 30 , ats 
Pioneer 99 a Ans 
Excel . 966 pea piel 
Others 533 654 258 
Totals .. 6,041 636 4,055 5,683 


FORT WORTH 


Cattle Calves Hogs Sheep 

Armour ... 1,357 977 1,563 8,959 

SOG scces’ ee 545 «(1,934 555 
Blue 

Bonnet 426 29 491 oes 

CO access 826 5 594 10 

Rosenthal. . 210 71 oe eee 


4,582 16,524 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Totals .. 3,733 1,627 








Armour ... 1,525 232 1,740 224 
Wilson - * 445 441 1,842 358 
Others .... 394 10 520 see 

Totals .. 3,364 683 “4,102 582 


Not including 768 cattle, 5,391 hogs 
and 3,416 sheep bought direct. 


DENVER 
Cattle Calves Hogs Sheep 
Armour ... 2,211 262 2,868 7,533 
Swift ..... 2,780 324 2.276 2.187 
Cudahy . 1,193 28 2,255 2,162 
Others .... 3,177 367 2,113 1,361 
Totals .. 9,361 981 9,512 13,243 


TOTAL PACKER PURCHASES 


Week Cor. 

ended Prev. week, 

Apr. 26 week 1946 
Cattle 149,440 87,422 
Hogs .. 188,239 196,057 
Sheep 112,868 192,075 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 


Union Stockyards for current and 
comparative periods: 
RECEIPTS 
Cattle Calves Hogs Sheep 
Apr. 24.. 7,205 771 8,183 6,766 
Apr. 25.. 2,486 851 9,706 1,975 
Apr. 26.. 567 88 4,428 1,191 
Apr. 28..20,915 1,474 9,309 5,852 
Apr. 29.. 8,101 967 9,433 2,477 
Apr. 30..11,289 1,012 12,031 4,842 
May 1... 6,000 » 15,500 5,000 
*Wk. 
so far.46,305 4,253 46,273 18,171 
Wk. ago.49,743 5,286 37,721 17,667 
1946 ....29,173 2,582 64,487 29,144 
1945 -42,877 3,755 41,330 29,994 
*Ine luding 1,451 cattle, 974 calves, 


18,228 hogs and 2,460 sheep direct to 
packers. 





SHIPMENTS 
Cattle Calves Hogs Sheep 
. 8,798 179 559 ©2788 
| eee 709 219 
83 17 aie i 
.. 7,087 170 1,004 
. 4,032 48 128 
.. 4,218 23 53 
. 3,000 100 500 
so far.18,347 341 1,687 
Wk ago.20,054 413 2,318 
1946 ....18,006 803 8,205 
1945 ....18,295 1,024 4.730 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 
Thursday, May 1 ; 


Week ended Prev. 
May 1 week 
Packers’ purch.....29,618 27,510 
Shippers’ purch..... 2,896 3,641 
a ee $2,514 31,151 
APRIL RECEIPTS 

1947 1946 
GOED ccccscesees 190,695 159,749 
CE «cncuaenes 24,194 14,978 
re 217,978 281,909 
GE ecaviccsees 91,711 1 59. 757 

APRIL SHIPMENTS 

1947 1946 
CES acicccnones 75,616 117,708 
nc cawsmuathath 12,720 0,298 
BD actceanebes 35,601 49,660 


PACIFIC COAST LIVESTOCK 


Receipts for five days end- 
ed April 25: 


Cattle Calves Hogs Sheep 
Los Angeles,..8,700 1, = 1,275 25 
San Francisco.. 850 5 1,100 1,400 
Portland 2,285 500 1,100 1,080 
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KOCH : dal 


SANITARY 


== Beef Scribe Saw 
A Fine Precision Tool 


Here is the first real improvement in a beef scribe 
saw. Perfectly balanced! Light weight! Rugged and 
will stand the severest use! Made from tough, light 
weight aluminum alloy. 





Can be taken apart in an instant by releasing a 
single wing screw. Properly balanced and propor- 
tioned. Uses standard beef scribe saw blades. 


Price, complete with one blade........... $g50 
IMMEDIATE SHIPMENT FROM STOCK 


K OCH 


BUTCHERS’ SUPPLY CO. 


NORTH KANSAS CITY 16, MO. 











WILLIAM J. KAUFMAN 
St ouury BEEF e LAMB e VEAL 


OF QUALITY 
Straight or mixed carlots; ship L. C. L. oe shteestem and retailers by 
soltqenated truck, any amount, —— 
EK lamb, veal, or beef on 
Overnight t.. to New Tots Boston, Phil 

U. S. GOVERNMENT INSPECTION 


PLANT & Office: Rochester, N.Y. Address al! mail to P. O. Box 1171 


bamy mn «vg Te 














Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrap pple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, 

















HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF * VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


William G. Joyce 
Boston, Mass. 


F. C. Rogers Co. 
Philadelphia, Pa 
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NNED MEATS — “PANTRY PALS” 





Stahl Meyer. 


MEAT PRODUCTS OF THE HIGHEST QUALITY 


STAHL-MEYER, INC. 


Peoria Posing Co. Executive Offices 
U. S. YARDS 172 E. 127th STREET 
PEORIA. tL. NEW YORK 35, N.Y. 


FERRIS HICKORY SMOKED HAM and BACON 


Brooklyn Division 
1125 WYCKOFF AVE. 
BROOKLYN 27,N.Y 














THEE. KAHN’SSONSCO. 
CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 20—Fred L. Sternheim, 3320 Warrington Rd. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 

















I PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street * Philadeiphia 23, Pa. 
RECEIVERS OF 

Straight and Mixed Carload Shipments 


BEEF AND PORK B.A.1.8ST.13 

















Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 











WE BUY & SELL 


ALL MEATS 
and PROVISIONS 


FOR EXPORT 
WIRE YOUR OFFERS COLLECT 


ARTHUR HARRIS 


Established 1926 


11 Broadway, New York, 4, N. Y. « BO «+ 9-3238 
Cable ARTHARRIS Ref: Dun & Bradstreet 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 14 centers 
for the week ended Apr. 26, 1947 


CATTLE 
Week Cor. 
ended Prev week 
Age. 26 Week 1946 
Chicagot ..... 26,511 21,809 6,234 
Kansas Cityt.. 23,393 21,553 5,108t 
Omaha*t ..... 27,318 25,352 8,149* 
E. St. Louist.. 11,800 11,593 1,466 


St. Josepht.... 


Sioux Cityt... 9,675 5,122t 
Wichita*t .. 4,144 2,509 524 


Philadelphiat. . 
New York & 
Jersey City?. 
Okla. City*t.. 
Cincinnatit ... 


Denvert ...... 81811 7,060 3,572 
St. Paulf...... 18,698 14,034 8,474 
Milwaukeet 4,296 4,137 2,955 





Total ...... 171,302 148,750 62,511 





HOGS 

Chicagot . 27,847 26,819 25,292 
Kansas Cityt.. 10,222 8,497 27,293t 
Omaha*t .. 21,292 34,578 35.906t 
E. St. Louis$ - 30,758 83,803 59,772 
St. Josepht.. 24,680 14,380 22,252 
Sioux Cityt. 14,402 14,619 28,3347 
Wichita*t . 3,401 899 3,951 
Philadelphiat.. 11,510 10,403 10,734 
New York & 

Jersey City+. 38,087 33,292 39,738 
Okla. City*t... 9,493 10,690 7,659 
Cincinnatit ... 17,909 13,960 17,262 
Denvert ...... 10,324 10,078 10,943 
St. Paulf...... 16,707 18,518 28,203 
Milwaukeet .. 4,343 5,298 4,492 

Total . 240,975 237,834 321,921 

SHEEP 
Chicagot ..... 5,837. 10,014 28,297 
Kansas Cityt.. 43,226 24,032 23,682+ 
Omaha*t ..... 23,423 23,707 18,051+ 
E. St. Louist.. 5,080 7,142 


St. Josepht.... 
Sioux Cityt. 








Wichita*t .... 5,425 3,141 7,887 
Philadelphiat.. 2,693 2,408 2,829 
New York & 

Jersey Cityt. 47,616 45,400 37,634 
Okla. City*t... 3,998 1,382 14,860 
Cincinnatit .. 485 125 228 
Denvert ...... 12,137 11,411 13,819 
St. Paulf...... 1,682 1,543 6,370 
Milwaukee? .. 481 654 1,196 

, | err 174,770 146,644 184,164 


*Cattle and calves. 


+Federally inspected slaughter, in- 
cluding directs. 


tStockyards sales for local slaugh- 
er. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, April 28, 1947: 


CATTLE: 
BHCGES, DB. ccsccccccss $24.00@25.50 
Te Cn ciceenase 21.00@23.75 
Bulls, sausage ........ 15.00@17.25 
Cows, com. & med.... 13.50@16.00 
Cows, cut. & can...... 11.25@13.50 
CALVES: 
Vealers, gd. to ch. - $23. 00@28.00 
Med. . seed .00@ 23.00 
Cull to com........... 12 -00@20.00 
HOGS: 
Be OB Bisicccoscccccveccoeas $23.50 
LAMBS: ‘ 
Be Bi Die ccccccccccscentcaci $24.50 


Receipts of salable live- 
stock at Jersey City and 41st 
st., New York Market for 
week ended April 26, 1947: 


Cattle Calves Hogs* Sheep 
lable .... 546 1,101 510 116 


Sa 
Total (incl. 
directs) ..5,963 10,183 18,534 32,716 


Previous week: 
Salable .. 435 647 277 
Total (incl. 
directs).4,416 8,377 16,169 34,429 
*Including hogs at 31st street. 
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CORN BELT DIRECT 
TRADING 


(Reported by Office of Production ¢ 
Marketing Administration, 


Des Moines, Ia., May 1~ 
At the 10 concentration yang 
and 11 packing plants 
Iowa and Minnesota, barrow, 
and gilts under 270 lbs. wep 
steady to 75c higher; soy, 
steady to 50c up for the firg 
four days of the week. The 
Thursday market was 506¢ jp 
$1.00 lower than Wednesday 
with all classes affected, 
Hogs, good to choice: 


160-180 Ib. .......... $20.00 
80-240 Ib. ... > Ogee 
240-330 Ib. .. 21.004428.05 
300-360 Ib. ..... ; 20.50@ 2% 
mee 
270-330 Ib. ...... $17.75 
400- 550 Ib. .. : 17 agin 


Receipts of hogs at Com 
Belt markets for the wee 
ended May 1 were as follows. 


This Same day 

week last wk. 
Age. 3% .. . .88,500 
Apr. 26. .21,500 Py 
Apr. 28 .. - 23,700 23500 
Apr. 29 .. .. . «24,800 16,30 
Apr. 30 .. . 32,500 29,500 
May,1. . .45,700 36,000 


RECEIPTS AT CHIEF 
CENTERS 

Receipts at leading mar- 

kets for the week ended 


April 26, were reported to be 
as follows: 


AT 20 MARKETS, 
WEEK 
ENDED: Cattle Hogs Sheep 
Apr. 26.....317,000 356,000 251,00 
Apr. 19..... 262,000 351,000 215,00 
1946 249,000 $17,000 352,000 
1945 291,000 299,000 
1944 250,000 724,000 291,00 
AT 11 MARKETS, 
WEEK ENDED: Hogs 
Ere 276,000 
Milena ana odebwe .. 26 
1946 . 327,00 
are 242,00 
Oe 580,000 

T 7 MARKETS, 

EK 

ENDED: Cattle Hogs Shep 
Apr. 26.....213,000 232,000 175,00 
Apr. 19.....183,000 227,000 
an cu aae 166,000 287,000 
1945 ....191,000 198,000 
1944 -172,000 513,000 174m 


CANADIAN KILL 


Inspected slaughter in Cat 
ada for the week ended April 
19, compared with the sam 
week a year ago, is re 
by the Dominion Department 
of Agriculture as follows: 





CATTLE 
Week Ended Same Weet 
Apr. 19 Last Ter 
Western Canada. . 10,484 12,471 
Eastern Canada. .11,805 6,271 
Total .........22,289 18% 
HOGS - 
Western Canada. .32,150 50,7 
Eastern Canada. .60,883 42,417 
eee 93,033 93,165 
SHEEP 
Western Canada.. 4,852 5,368 
Eastern Canada.. 3,407 3,564 
—n 
Witeh Vcicctdes 8,259 8,983 


# 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8S. Department of Agriculture, Agricultural Marketing 
Service.) 


WESTERN DRESSED MEATS 
New York Phila. Boston 








STEERS, carcass Week ending April 26, T947.... 14,708 2,880 2,347 
WOE GURNENED cccctscseccesses 13,941 2,704 2,476 
Same week year ago........... 5,507 46 558 
coWS, carcass Week ending April 26, 1947.... 2,172 1,204 1,398 
Pe BE Sidvcc bk uccéescece 1,619 1,294 1,579 
Same week year ago........... 1,467 1,979 202 
BULLS, carcass Week ending April 26, 1947.... 292 13 4 
Seer DOS 19 3 
e Same week year ago........... 72 9 20 
VEAL, carcass Week ending April 26, 1947.... 19,400 1,029 2,217 
ee ED 5055s 6desou cade 23,151 1,448 1,432 
Same week year ago........... 8,798 591 576 
LAMB, carcass Week ending April 26, 1947.... 41,935 6,140 10,484 
WOME QUOTES sccpccoccccesces 43,610 7,482 12,513 
Same week year ago........... 22,953 6,946 16,667 
MUTTON, carcass Week ending April 26, 1947.... 2,499 423 
WG BOOTED 6 ccccccccccccses 872 466 
Same week year ago........... 3,347 173 418 
PORK CUTS, Ibs. Week ending April 2 1,831,056 934,177 875,440 
Week previous ................2,301,447 600,110 721,979 
Same week year ago........... 746.812 387,394 78,549 
BEEF CUTS, Ibs. Week ending April 26, 1947.... 201,843 . 
WOE SEED net dcccsvesscoce 173,070 
Same week year ago........... 114,921 
LOCAL SLAUGHTERS 
CATTLE, head Week ending April 26, 1947.... 10,474 3,438 
Week previous ..............0. 9,853 3,324 
Same week year ago........... 9,984 2,349 
CALVES, head Week ending April 26, 1947.... 11,258 2,453 
Weel PECTED ccc ccccccccccces 10,892 2,318 
Same week year ago........... 7,794 1,895 
HOGS, head Week ending April 26, 1947.... 38,087 11,510 
Wee BONED cece ccenvesciccs 33,292 10,403 
Same week year ago........... 39.738 10,734 
SHEEP, head Week ending April 26, 1947.... 47,616 2,693 
.. 2 er 45,400 2,408 
Same week year ago........... 37,634 2,829 


Country dressed product at New York totaled 7,455 veal, 10 hogs and 218 
lambs in addition to that shown above. Previous week: 8,777 veal, 42 hogs 
and 148 lambs. Same week last year: 7,851 veal, 15 hogs and 712 lambs. 





WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of livestock at 32 centers for the week 
ended April 26, as reported by the USDA’s Production & 
Marketing Administration, shows a decline for calves, but an 
increase for cattle, hogs and sheep. 


Cattle Calves Hogs Sheep 
NORTH ATLANTIC and Lambs 
New York, Newark, Jersey City.... 10,474 11,258 38,087 47,616 
Baltimore, Philadelphia ............ 5,487 1,801 22,037 J 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis.. 14,451 7,361 62,844 796 
DM scacsscunendeseees 29,3 12,428 67,004 19,897 
&. Paal-Wis. Group’.......cccscees 26,954 37,916 68,099 7,288 
(i> ocecdseretsnnsxebhe 13,595 7,823 59,855 9,143 
DT sctscebetecensatnseadt’ 9,506 303 16,610 7,907 
i Se a 1,076 36,976 29,279 
DT snintenscdedaawadedeon 17,953 5,006 34,750 29,419 
lowa and So. Minn.*................ 17,339 5,146 146,763 28,067 
ET ic tnre an eawiseevhathn eas 3,389 1,958 15,329 
SOUTH CENTRAL WEST*........... 23,497 5,204 52,551 46,964 
Meee BEOUNTAING 2... cccccccccce 9,214 823 12,202 12,931 
DT Sint) s06nceesecateuseeadeesn 18,335 5,498 23,526 35,811 
DE cndusowéctbbdekobekes cee 224,641 103,691 656,723 279,748 
Total week earlier................. 201,562 110,599 682,857 243,380 
Total same week 1946.............. 95,519 60,088 689,167 341,736 


‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. Includes St. Louis National Stockyards, E. St. Louis, Ill, 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla. and Albany, Atlanta. Columbus, Moultrie, Thomasville, Tifton, Ga. 
Includes S. St. Joseph. Mo.. Wichita, Kans., Oklahoma City, Okla., Ft. Worth, 
Texas. “Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘Includes 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 
Note: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under federal meat inspec- 
aoe March, 1947:—cattle 78.1, calves 69.6, hogs 75.9, sheep and lambs 





’ SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla.: 


wen Cattle Calves Hogs 

eee en 1,020 243 6,703 
MMMM, BB... oc. scsccstccccccecceccncs 1,155 367 8,158 
MUNIN SOOM, 5.5 .cScnavacccncorcccccrncs 654 196 5,424 
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So that civilians can be well fed 
here and abroad 


When you boil it right down to bare facts, the job of the 
meat packing industry is to see that America and famine- 
wracked Europe are well fed. And you've done a truly 
splendid job in your work. No wonder, then, that the 
makers of Adler Stockinettes are strictly on their toes pro- 
ducing a Stockinette that meets the high quality you de- 
mand. We realize the importance our product has in the 
overall picture, and we are justifiably proud so many 
packers Love chosen Stockinette regularly. 


SELLING AGENT FOR 
STOCKINETTES 
MADE BY . 


6, Wi. 
street om 


me" et ADLER CO. 


CINCINNATI 14, OHIO 








STAINLESS 
STEEL 


Adeimann Ham Boilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. * Chicago Office, 332 S. Michigos Ave., 4 











This DRY MILK 
Will Work Magic 
For Your Product 












IT’S ALL MILK 
Pure, fresh liquid milk with nothing 
added and nothing taken away, except 
water and fat. 
Improves absorption, flavor and slicing 
in sausage and loaves. 


SIMMONS DAIRY PRODUCTS, LTD. 
27 W. Front St., Cincinnati 2, Ohio Special Long Distance Phone, Cincinnati LD 168. 
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—CLASSIFIED ADVERTISING— 


, set solid. Minimum 20 words $4.00, additional 
words 20c each. “Position wanted,” special rate: minimum 
20 words $3.00, additional words 1 5¢ each. Count address 


CLASSIFIED ADVERTISING PAYABLE IN 


or box numbers as 8 words. Headlines 7 5c extra. Listing ad- 
vertisements 7 5¢ per line. Displayed: $8.25 per inch. Con- 
tract rates _on request. 


ADVANCE. PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 








PLANTS WANTED 


WANTED: Hog slaughtering and pork Processing 
plant located in lowa, eastern Nebraska or Westery 
Illinois. Must conform to government inspectign 
and have slaughter capacity of six to sevey thon. 
sand hogs per week. Should be on trackage and 
have satisfactory sewage disposal. Reply con 
tial. Give full particulars. W-16, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, fy 











SITUATION WANTED: as 

casing salesman, by former 
tendent. Age 46. 17 years’ practical experience 
in all departments also time study, waste con- 
trol, costs, accounting or personnel. Would con- 
sider any other offer as foreman or office posi- 
tion. Will locate any place. Excellent references. 
W-21, THE NATIONAL PROVISIONER, 407 8S 
Dearborn St., Chicago 5, Ill 


casing foreman or 
assistant superin- 





General manager or superintendent of meat pack- 
ing or food processing plant desires position. Has 
thorough knowledge of all departments and oper- 
ations. Capable of i full r ibility and 
producing definite results. Prefer west or south- 
west location. W-12, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Il. 











POSITION WANTED: Butcher with 20 years’ 
experience throughout beef, veal and lamb de- 
partments, capable of running plant. Willing to 
go anywhere. W-22, THE NATIONAL PROVI- 





SIONER, 407 S. Dearborn St., Chicago 5, Ill. 
POSITION WANTED as foreman or superin- 
tendent. 29 years’ experience. Expert in all ren- 


dering and animal and poultry feeds. Can produce 
best quality prime steam lard on record. W-24, 
THE NATIONAL PROVISIONER, 407 8S. Dear- 
born St., Chicago 5, Ill. 


HELP WANTED 








Mechanical Superintendent 


Capable of taking full charge of power plant and 
maintenance department for large eastern meat 
packer. Please give complete information includ- 
ing age, educational background, and names of 
former employers. Address replies to the Employ- 
ment Department. The Wm. Schluderberg-T. 

Kurdle Co. Post Office Box 476, Baltimore 3, Md. 





Salesman 
Manufacturer having full line of quality season- 
ings, spices, curing materials, compounds, ete., 


for sausage and meat processing, as well as com- 
plete line for pickle manufacturers and canners, 
offers excellent opportunity to high class capable 
salesman covering New York and New England. 
An exclusive arrangement assures right man a fine 
income. W-34, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill 





Sausage Maker Wanted 


Working sausage foreman who knows all phases of 
sausage making and curing and smoking of meats. 
Must be able to figure costs and handle labor effi- 
ciently. Extra good salary for the right man. 
W-27, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill 





National organization desires salesmen to repre- 
sent them in the sale of packing house machinery, 
equipment and supplies. The men we are looking 
for are probably calling on packers with lines that 
do not conflict with ours. This inquiry’is not for 
dealers. Give complete history of yourself and 
territory you cover. Commission basis. W-28, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill 





GENERAL PLANT SUPERINTENDENT wanted. 
Young man with practical operating experience in 
all departments of meat packing plant including 
sausage manufacturing, rendering, cutting, curing 
of hams and bacon for a small, new modern plant 
in Virginia. State age, past experience and family 
status. W-26, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Il. 





WANTED: Experienced young man, capable of 
handling local beef, veal and lamb sales for 
large mid-western packer selling around 600 cattle 
weekly in its own metropolitan area. Applicant 
must have thorough knowledge of beef grading and 
be equipped to do direct selling to trade. State 
age, experience and present employment. W-25, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago 5, Ill. 


Wanted: Sewed casings superintendent for large 
operation in middle west. In answering, state full 
details, experience, ete. W-511, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, 
Ill. 





Good opportunity at new federal plant for super- 
intendent. Excellent opportunity for reliable man. 
Southwestern Packing Co., Harlingen, Texas. 





PLANTS FOR SALE 





FOR LEASE OR SALE: At once, due to illness of 
owners, new slaughter house and rendering plant, 
brick hollow-tile construction, now in operation. 
Two coolers 20x35 ft. each. Killing floor, one of 
the best, 20x68 ft. Can handle 150 or more cattle 
per day. Hog dehairer capacity 60 per hour. Com- 
plete sausage room, three smoke houses. Rendering 
building 50x100 ft., two story. Cattle pen building 
530x150 ft., large platform scale. Ten acre tract, on 
main highway, three miles from city limits of 
Port Arthur, Texas. Harry R. Swan, P.O. Box 1751, 
Port Arthur, Texas. 








Meat Plant For Sale 


FOR SALE: Modern building, new equipment, ca- 
pacity 500 hogs weekly, complete with boning, 
curing, cooking, smoking, sausage room, etc. About 
35 miles from Philadelphia. Unusual opportunity. 
Terms can be arranged. 


68 N. Second St., 
Philadelphia 6, Pa. 


Chas. Abrams 
Walnut 2-2218 





FOR SALE: FEDERAL INSPECTED, FULLY 
EQUIPPED SLAUGHTER HOUSE LOCATED IN 
NORTHERN OHIO. HAS OWN RENDERING 
FACILITIES AND RAILROAD SIDING. REASON- 
ABLE TERMS ARRANGED. FS-33, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 





FOR SALE: Modern packing plant constructed of 
concrete block, located in southern Massachusetts 
between two large cities. All equipment in excel- 
lent condition. Fully equipped for slaughtering 
cattle. Will handle 100 cattle per day. Operating 
under federal inspection, Reason for selling, other 
business interests. A good buy for interested party. 
FS-32, THE NATIONAL PROVISIONER, 740 Lex- 
ington Ave., New York 22, N. Y. 





NEW PLANT FOR SALE: Built in 1946, in Med- 
ford, in the heart of prosperous southern Oregon 
district. Modern building of concrete blocks with 
glass brick trim and rock wool insulation, 11 acres 
of ground. Cost to build, $69,000. Capacity 350 
cattle per month. Netting at rate of $35,000. This 
is an established concern supplying meat to the 
best accounts in southern Oregon. Priced for 
prompt sale. Leverette and Vaughan, Industrial 
Developers, Liberty Building, Medford, Oregon. 





FOR SALE: Almost completed, small new packing 
plant with five coolers and all new machines and 
slaughtering equipment. Building 44x100 on seven- 
teen acres of land on state highway located 30 
miles from Milwaukee in good farming community. 
This plant is worth investigating. FS-495, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 





FOR SALE: New packing plant equipped to slaugh- 
ter cattle, hogs, sheep. Building 28x100. Two cool- 
ers, sharp freezer, plenty of room to expand. 20 
miles from Pittsburgh, Pa. For further details 
write Reuben Kerekes, R.D. #1, Canonsburg, Pa., 
or Phone 216-J. 





SUPERINTENDENT: For night operations. Long 
established eastern plant. Must know all phases 
of packing house operations, especially processing 
bologna products, know how to handle men and 
program work. Excellent opportunity. State age 
and experience in detail and salary expected. W- 
29, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





SUPERINTENDENT: Practical plant superinten- 
dent wanted. Experienced in slaughtering, cutting, 
sausage manufacturing, edible and inedible opera- 
tions. State age, past experience and family status. 
Opportunity for the man who can qualify. W-14, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago 5, Ill. 





FOR SALE: State inspected central Pennsylvania 
abattoir and meat processing plant, now in profit- 
able operation. Capacity 200 cattle, 500 hogs 
weekly. Price and terms upon application to Dau 
phin Deposit Trust Co., Executor, Harrisburg, Pa. 





FOR SALE: Beef and pork packing plant. Owner 
says cost to build was $80,000. Selling price 
$45,000 or 44% on investment. Lucas & Lueas, 
21 Lord’s Arcade, Sarasota, Florida. 





FOR SALE: Small packing and rendering plants, 
will sell together or separately. Write S. J. Wat- 
kins, 702 Conlen Ave., Dalhart, Texas 





WANTED TO BUY OR RENT: Small Packing 
house with sausage kitchen on track in Los ap 
geles area. Write to W-10, THE NATIONAL PR 
VISIONER, 407 S. Dearborn St., Chicago 5, I, 


EQUIPMENT FOR SALE __ 


$$ 


Meat Packers—Attention 
FOR SALE: 1-Oppenheimer fatback skinner; 9 
stainless steel 1400 gal. jacketed, agitated, kettles 
3-stainless steel jacketed 40-gal. kettles; 1-59 
2-60 gal., 1-80 gal. aluminum jacketed kettles 
70-aluminum and stainless steel 30 gal. jackets 
kettles; 2-Allbright-Nell 4x9 lard rolls; 1- 
1000 lb. meat mixer; 1-Hottmann #4 cutter ag 
mixer. Send us your inquiries. 

WHAT HAVE YOU FOR SALE? 
Consolidated Products Co. Inc., 14-19 Park Roy 
New York City, N. Y¥. 











TRUCK REFRIGERATING UNITS: Thermo 
models CTA, completely automatic, self-con 
Freon gas units each driven by a gasoline engin 
Unit fits trailers having about 30” clear spam 
above drivers’ cab and fits through a 25” 
hole near the ceiling in front end of trailer. WR 
maintain 35-40° temp. indefinitely in largest trailer 
(lower in smaller bodies) at only a few cents cmt 
per hour for gas and oil. We have 5 brand-ney 
units available and have good reason for not using 
ourselves. 

FS-505, THE NATIONAL PROVISIONER, 

407 S. Dearborn St., Chicago 5, Ill. 





FOR SALE: one 10x1%4x12 Union Burnham sip. 
plex hydraulic pressure pump serial No. 23380 
forged steel fluid cylinder, stainless steel wing- 
guided valves and seats, stainless steel plunger 
standard fittings. Used only 30 days, guaranteed. 
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yer Ib 
Immediate delivery. Willibald Schacter Co, s&) |” 
Louis, Mo. BUTC 
FOR SALE: 150 ton Allbright-Nell hydraulic press, 
complete with pump. 314 rotary Dupps crusher, 
complete with 25 H.P. motor. Equipment is prac- 
tically as good as new. San Angelo By-Products, 
Inc., Box 1344, San Angelo, Texas. 
Davenport Presses FOR SA 
FOR SALE: 2 style 1-A new unused, 1 style LA 
slightly used. True Food Dehydrators, Inc., Bat 
Grand Forks, Minnesota. Salem Sur 
each 
FOR SALE: 1—Harrington, model 013 one to fr eo 


pound lard filler, in excellent condition. No resem 
able offer will be refused. Chester Packing & Pr 
vision Co., 18 W. 2nd St., Chester, Pa. 





FOR SALE: Two Laabs Batch cookers, 5’xl? em 
plete withoat motors. Immediate delivery. LeBre 
Electrical Works, 314 8. 12th St., Omaha, Neb 


EQUIPMENT WANTED 
Used Equipment Wanted 


All kinds, sausage room, sla 
house and rendering equipment. Fr 
one piece to complete plants. Fair prices 
paid. 

Chas. Abrams 
Walnut 2-2218 








68 N. Second &t, 
Philadelphia 6, Pa 





WANTED: 200% silent cutter, 200 to 400% stale, 
#56 or #66 grinder, all in good condition; a 
complete sausage kitchen equipment. Write 4 
THE NATIONAL PROVISIONER, 407 8. 

St., Chicago 5, Ill. 








WANT TO BUY: 1-used hasher and washer, > 
used dry rendering cookers 5 x 10 or 42% 
l-used evaporator. Write to 3301 E. Vernon Att 
Los Angeles 11, Calif. 


—— 


WANTED TO BUY: New or used, beef splittie 
saw. 220 volt or 440 volt, 60 cycle current. Hae 
H. Smith, 509 Young Ave., Muskegon Heights 
Michigan. 

a 








MISCELLANEOUS 


———<«~- 





WANTED: Immediately, packing and o- 
plant, fifty head of cattle per day capacity. 
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equipment, killing floor, dry rendering, 


tion, storage tanks, boiler, other cgulpeien. Ae 
Manuel Calderon Vargas, Box 297, Douglas, 
zona. 
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EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 





—— 


For Sale—All New Equipment— 
In Stock 


F.0.B. Dayton, Ohio—Subject to Prior Sale 
Each 
#1244 Hollowell Meat Dump Trucks... .3 64.60 
, 21600H Detecto Dial Type—Double 
Hook Meat Scale—300Z capacity....... 45.00 
+_pi-S Aluminum Luxury Loaf Containers 7 
SM. CAPACITY... cc rcccccescvcccccesees 4.50 
4-14-E Aluminum Ham Boilers, 8 Ib. cap 7.50 
¢24-E Aluminum Ham Boilers, 12 Ib. cap. 9.50 
|-Slaughter House Windlass, 500 Ib. cap.. 41.00 
| iapeapalprnmvee arenes ze Raneder 
——__chatalenecins creme Rocpelinete 


}-#2 Salem all steel Lard Press, for 50 gal. 55.00 


+-#3 Salem all steel Lard Press, for 75 gal. 75.00 





|-10 gal. Dutton Steam Jacketed Lard e 

ED oand0andeetireduvetectessese<dens 5.00 
j—Murray 75 gal. Steam 

MEMES cccccccccveseceseses 2.00 
j—-Murray 100 gal. Steam Jacketed Lard 2 

BED ccccceccccccccscecesesacscesceees 188.50 
j—Murray 150 gal. Steam Jacketed Lard 

DN Cicesesanebatoas putea abohdaies > 
|—#1182 Hollowell Paunch Truck......... 51.00 
+21 Wagner Sausage Stuffers, 38 Ib. ca- 

PACHtY 2... cece ee eee eee eee e ee eneenee 63.00 
41—Bassine slaughter house brooms........ 1.75 
300—50 Ib. Standard Heekin Lard Cans 

Straight or Flared, any quantity, Packed 

DN, 6 castcacdsmcesasegeeeae 42 
jez Pure Black Butchers Pepper, oem, . 

BP TR. crccccvcconsvescovseses 85 


BUTCHERS SUPPLY DIVISION 
66 Stratford Avenue 
Dayton 2, Ohio 








FOR SALE: IMMEDIATE DELIVERY 
NEW EQUIPMENT 

Salem Sure-Cure Electric Pickle Pumps, 

each as 00c oe Obs esse eee ecesenesneee 95.00 
Mission Style Michigan “Maple Meat Blocks, 

See She” GOOD, CBE c cc cecccvescccess 67.80 
Reco Radiaire Close Coupled Ceiling, 20”, 

Refrigeration Fans; 110 Volt, Single 

Phase, 6) Cycle, 5 nennedl to blow up, 

BEE Cnc ccc ces tedesnesadtseuereevesees 69.75 
Regal Electric Meat and Deus Saw, 3 Phase, 

#@ Cycle, 220/440 V. 1% H.P. A.C 

GOD weve sceeevacens are : 595.00 
Robbins & Myers Hoists 

1,000 Ib. Capacity, 32 F.P.M. Hoist 

Speed, 20’ Lift, Single Hook Mounting, 

Pendent Rope Control, 220 Volt, 3 Phase, 

@ Cycle, 1% H.P. A.C. -Motor.......... 375.0 

2—2,000 Ib. Capacity, 40 F.P.M. Hoist 

Speed, 20’ Lift, Push Button Control, 

3 Phase, 60 Cyele, 220/440 V., 5 H.P 

ee eer 649.00 

1—2,000 Ib. Capacity, 60 F.P.M. Hoist 

Speed, 20’ Lift, Push Button Control, 3 

Phase, 60 Cycle, 220/440 V., 7% HELP 

SE coe s0ddudehobedewesnenane sa 701.00 

1-300 Ib. Capacity, 30 F.P.M. Hoist 

Speed, 20’ Lift, Hook Suspension, Pen- 

dent Rope Control, with flexible cable 15’ 

long, 3 Phase, 60 Cycle, 220/440 V., 

EY A. SOUP u's d600sneeéens 290.00 

Immediate Delivery, Used Equipment 

Model 3556 Enterprise Grinder, 3 Phase, 

® Cycle, 220/440 Volt, 7% H.P. A.C. 

Motor. Fully guaranteed, complete, used 

task dnkdcentcee ys ys $850.00 


1—Enterprise Bene ch Type Grinder, 4” Plate, 
with tray. 3 Phase, 60 Cycle, 220/440 
Volt, 1% H.P. A.C. Motor. Complete ly 
ND 5.55 6 ciadocunadce eee -. 250.00 
The above equipment all listed f.0.b. Kansas City. 
From: The House of PRES-TEEGE. Phil Hantover, 
Ine., 1817 Baltimore Ave., Kansas City 8, Missouri. 





POR SALE: O'Connor fresh pork skinner, late 
bs model. complete with HP, 3/60/220 motor. 
eemcity 400 to 600 pieces of fresh or smoked 
hy hourly. Excellent condition. om at 

00 delivered anywhere in U.S. FS-50 HE 


Cel Fao s 
Chicago 5 ISIONER, 407 8S. ne St., 
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SAUSAGE EQUIPMENT: Silightly used, immediate 
delivery on these very latest model machines 
which we have reconditioned and refinished like 
new: 


1—500Z cap. Randall Air Stuffer, 2 new stainless 
cocks and 2 sets tubes and wrenches. Price 
$1100.00 delivered your dock. 


1—12-15,0002% hourly cap. Buffalo Meat Grinder, 
model 78BG, with . sets knives and plates, 
H.P., 


extra worm, 40 3/60/220-440V motor 
complete with automatic starter and safety 
switch. Price $1750.00 delivered your dock. 


Terms cash with order. 


DOHM & NELKE, 
Florissant Ave., St. 


INC. 
4748 W. Louis 15, Mo. 





FOR SALE: BEEF WASHERS. One reconditioned 
like new, light duty Curtis, high pressure, driven 
by 1 HP. 1 ph., 60 cy., 110V motor, complete 
with one new 25 foot hose and gun. Price $275.00 
F.O.B. St. Louis. 


Two reconditioned like new, heavy-duty Supreme 
units, each with 3 H.P., 3 ph., 60 cy., 220V 
motor; each with one new 25 foot hose and gun. 
Price $325.00 each F.O.B. St. Louis. 

DOHM & NELKE, 
Florissant Ave., St. 


Ine. 


4748 W. Louis 15, Mo. 





FOR SALE: One grinder, Boss 61—direct drive 
25 H.P.—5S50V electric motor. C. H. Rice Company, 
195 Broad Street, Bangor, Maine. 





BUSINESS OPPORTUNITIES 





Opportunity In California 


FOR SALE: Sausage manufacturing and jobbing 
business with necessary equipment. 25,000 Ibs. ca- 
pacity with present equipment. This plant is in the 


center of activities here in Calif. Equipment, 
equity in building, truck, ete., cost more than 
price asked. Good will, brands, ete., given as 


bonus. 
other 
$25,000. 
107 8. 


This firm is incorporated, present owner has 
interests. Complete business priced at 

B-31, THE NATIONAL PROVISIONER, 
Dearborn St., Chicago 5, Ill. 





Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P. O. Box 6669 Los Angeles 22, Calif. 


Sales Representatives 


Now contacting meat processors, canners and 
pickle manufacturers can add substantially to 
present income by selling full line of sausage and 
meat curing materials, and pickling products. Mid- 
west and other territories open. Unusual oppor- 
tunity. W-35, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill 





Chinese hog casings; 
quality, strict grading, for sale monthly F.O.B 
London, at competitive prices. Gruco Trading Co., 
Ltd., Mercantile Exchange Buildings, 1, Ludgate 
Hill, London E C 4, England. 


assorted calibres, fresh prime 





Man thoroughly qualified to act as superintendent 
or manager for meat packer or processor believes 
he has industry knowledge and ability that would 


make him valuable representative for supplier, 
spice house or manufacturer. Prefer midwest, 
west or southwest territory. W-11, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 


Chicago 5, IN. 





BEEF « CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 





WATCH THIS COLUMN 


FOR WEEKLY SPECIALS 





ps ann a Co. list below some of their current 

achinery equipment offerings, for sale, 
ovelighte ter prompt shipment unless otherwise 
stated, at prices quoted F.0.B. shipping points. 
subject to prior sale. 


Write for Our Weekly Bulletins. 


Sausage Equipment 
1 coe ER, Buffalo 100%, Air Com- 
PT 0 0.0 onct 6h0thss nade snasbess~o% 
1G RINDER, Ropemenl, 774585, 15 HP, 
266 plates, 8%” dia., Anco bowl...... 
1—GRINDER, Enterprise, #66 plates, di- 
rect connected to 15 HP motor, excel. 
Os Ghanecdmhsadvcehscnttaemeascede 700.00 


3 700.00 


700.00 


1—MEAT GRINDER, Enterprise, 256, 5 

HP motor, pedestal, excel. cond....... 585.00 
1—GRINDER, Boss, 70002 cap. per hr., 

20 HP motor, 39x58” floor space....... 500.00 
1—SILENT CUTTER, Boss, 350, 250% 

cap., unloader, 7 knives, 25 HP motor, 

Se Se GOD, . iso c.soves need otteda 1100.00 
1—GRINDER, Enterprise, 32166, 8%” 

plate, knives, 2 worms (1 welded)...... 500.00 
1—MIXER, Boss, 10002 cap., #35, 10 

HP motor, 86x44” floor space......... 615.00 


Rendering and Lard Equipment 
1—COOKER, Boss, dry rendering, 5x9, 25 


HP motor, gear wheel and chain driven. 2800.00 





1—COOKER, French Oil, 30” Vertical, 
pulley, 30” dia. x 6” face, new shaft, 
a ey rr ee ree 700.00 
2—HYDRAULIC PRESSES, French Oil, 
1150 ton, 30” dia., 50” cage. Ea. Re- 
Ge OD . 60 ovcckaseun das dehas sstéadess 6250.00 
1—CRACKLING GRINDER, Jeffrey Ham 
mermill, 352, 20x12” throat, 25 HP 


GE motor, rebuilt, excel. cond......... 800.00 
1—COOKER, Dry rendering, 4x7, 7% HP 
WOUND 0v00cngsneseVensictoistcateicnes 1100.00 


Curing and Smokehouse Equipment 


I—SMOKE UNIT, Lipton, #10, 6 damper 
outlets, used 10 hours................. 1500.00 
1—SMOKEHOUSE, “SMOKEMASTER,” 3 
months old, Smith & Son, used only 
GEE ng eek bros te assadkedctnyhtads sas 529.00 
5+—PICKLE PUMPS, NEW, Bronze helical, 
complete with hardware. % HP motors 
CRP: Ws ake edbingte ah bsbedee he vor0rss ee 180.00 
St 4 eer 175.00 
7 Ms on 6hbbbesecs.cekb0e.4) 44920 125.00 
1—PICKLE PUMP, GE motor, 4 HP 
WONG sc ctévccesccccinqesvescecs aes 150.00 


Killing Floor and Cutting Equipment 
HOG DEHAIRERS, NEW, Cap. 60 
per hr., hand throw-out; 9-pt. Star, 36 
belt scrapers, gear drive, 5 HP motor. . 
Same, but with V-belt drive........... 
10-pt. Star, 40 belt scrapers, gear drive, 
7% HP motor, V-belt drive............ 
1—-HOG DEHAIRER, Boss Crate, 3 phase, 
guaranteed good condition............ 
DEBONING TABLES, 10’x40” x1”, 
sheet metal top, 4” angle iron. Ea... 
1—TRIPE SCALDER, NEW, 2 HP motor, 
8 to 15 tripe capacity........ 
1—DRESSING FLOOR HOIST, Robbins & 
Myers, NEW, 12002 cap., 40’ speed, 
pendant, 3 HP motor......... 


hogs 


995.00 
1045.00 


1095.00 


1325.00 


1 
50.00 


575.00 


Miscellaneous Equipment 


1—AMMONIA COMPRESSOR, York 6%x 

6%, Y-15, 15 HP GE motor, 3/60/220- 

440, Starter, flat flywheel and pulley 1350.00 
1—BOILER, Dutton, Vertical, 35 HP, Oil 

Burner, automatic controls, used only 

ST EE anne hv htuasandee anes on 1750.00 
16—MOTORS, Master Gearheads, 1 HP, 


3/60/220-440, 54 RPM, type PA, frame 


Dh wit ‘vwhebenbin secheusscaewasns 130.00 
2—SCALES, Fairbanks-Morse, 10,000 

ecap., portable, 24x44” platform, almost 

GOW, GROG, QE. ose saccivenssases . 425.00 

Canning Miscellaneous 

1—CAPPER, Elgin, semi-automatic, #4246 1500.00 
1—FILLER, Elgin, 2 pocket, model 

Sve, MD oko vousetebednacs 700.00 
5—RETORTS, Rectangular, 16’x28”x32”", 

NEW Gotham controls, 2 trucks each, 

heavy pressure. Ea. Reduced to. .. 800.00 
1—RETORT, Horizontal, trucks & baskets, 

11’x4’, quick opening vives cestases uss 475.00 


Telephone, Wire or Write if interested in any of 
the items above, or in any other equipment. Your 
peda a of surplus and idle equipment are 
solic 


BAALIANT AND COMPANY 


9 os soon of, 


7070 N. CLARK ST. + CHICAGO 26 ,UL, * SHELORAKE 3313 


SPECIALISTS 
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EVERY DAY IN THE YEAR! 
IN THE 14 GREAT CITY ICE 
COLD STORAGE WAREHOUSES 





JERSEY CITY, N. J. 
Seaboord Terminal & 
Refrigeration Co. 

HORNELL, N. Y. 

The City Ice & Fuel Company 

PITTSBURGH, PA. 

Federal Cold Storage Co. 


CLEVELAND, OHIO 
Federal Cold Storage Co. 


COLUMBUS, OHIO 

Federal Cold Storage Co. 
DECATUR, ILLINOIS 

Polar Service Company 
ST. LOUIS, MO. 

Mound City ice & Cold Storage Co. 
ST. LOUIS, MO. 

Federal Cold Storage Company 
NATIONAL STOCK YARDS, ILL. 

North American Cold Storage 
SPRINGFIELD, MO. 

Springfield Ice & Refrigerating Co. 
KANSAS CITY, KANS. 

Federal Cold Storage Co. 
TULSA, OKLA. 

Tulsa Cold Storage Co. 


GALVESTON, TEXAS 
Galveston Ice & Cold Storage Co. 


PHOENIX, ARIZ. 
Crystal Ice & Cold Storage Co. 





the CITY ICE & FUEL CO. 


COLD STORAGE DIVISION 


HEADQUARTERS = 3 LARK S CHICA 








ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER | 





Adler Company, The.. 
Allbright-Nell Co., The 
Aluminum Cooking Utensil 
Armour and Company 
Aromix a. 7 

Asmus Bros. Inc. 
Associated Bag & ‘Apron’ Co. 


Barliant and Company.. 
Bostitch Incorporated 


Cahn, Fred C., 

Central Livestock Order Buying Comoers. ee 
Cincinnati Butchers’ Supply Co., The aa 
City Ice & Fuel Company, The 

Cleveland Cotton Products Co., 

Cohn, E. & Sons, I 

Crown Can Company 

Cudahy Packing Co 

Custom Food oducts, 


Daniels Manufacturing Co . 
Diamond Crystal Salt Division General Foods + Corporation, 49 
Diamond Iron Works, Inc 


Eagle Beef Cloth Co 
Erickson & Potts.. 


Fearn Laboratories, Inc vr 
Felin, John J., & Co., Inc..... 
Ferguson, J. L., Company 
Fowler Casing Co., Ltd., The.... 


Girdler Corporation, The. 
Globe Company, The. 

Great Lakes Stamp & “Mfg. Co. 
Griffith Laboratories, Inc. The 


Ham Boiler Gospecetion 
Harmon-Holman 

Harris, Arthur 

Hercules Fastener, 

Holly Molding Devices, 
Hunter Packing Company 
Hygrade Food Products Corp.. 


Industrial Sanitary Ristesion 
International oe Company. 


Jackle, Frank 
James, E. G., | OSTA 


Kahn's, E., Sons Co., 
Kaufman William Be spn Oae 
Kellogg, Spencer and Sons, Inc....... 
Kennett-Murray & C 

Kewanee Boiler Corp ... me 

Koch Butchers’ Supply Co.. 

Kohn, Edward, Company. 

Kold-Hold Manufacturing Co. 


Link-Belt os 


Marco Co., 

Marolf Mg ‘Coes any 

Mayer, H. J., & Sons Co.... 
McCormick e someeny, Inc 
McMurray, 

Menges, Jou, 7 anization, Inc. 
Meyercord Co., on 
Morrell, John & Co 


Omaha Packing Company 


Paterson Parchment Paper Cempeny ‘ 
Peters Machinery Company 
Philadelphia Boneless Beef Co., 
Pittsburgh-Erie Saw Corporation. . 
Preservaline Manufacturing Co., 


Rath Packing Co 
Reynolds Electric Co 
Robbins & Myers, Inc 


Sayer & Co., Inc 

Schaefer, Willibald, Company. 
Simmons Dairy Products, Ltd 

Smith, John E., Sons Company. nea 
Specialty Manufacturers Sales Co. 
Stahl-Meyer, Inc 


wet, D. G, & Gorm, Bae. .ccccccce 
Wilmington Provision Co.. 
Wilson & Dh ténadatede 


While every precaution is taken to insure accuracy, we cannot g 
antee against the possibility of a change or omission in this 











The firms listed here are in partnership with you. The 

and equipment they manufacture and the services they 
are designed to help you do your work more efficiently, @ 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements @ 
opportunities to you which you should not overlook. 
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